: 





KwilMee 


i ading Publication in the Meat Packing and Allied Industries Since 1891 


PROBLEM SOLUTION 








NOTHING EQUALS DAMP-TEX 


’ 4 ‘ r Ss QUALITY. It has always been years 

y 4 < ahead in latest improvements and is 
Ee a 4 3 staying ahead. NOTHING EQUALS 
we ' S =y DAMP-TEX DEPENDABILITY. It 

dn My :. has more successful installations and 


more experience built into it—your guar- 
antee of more dependable performance. 


norane cous DAMMP=TEX 


ENAMEL. 


NOTHING EQUALS DAMP- TEX 

s ECONOMY. Cheap ingredients that 
increase long-pull costs are not used. 
Through its greater number of years’ 
experience DAMP-TEX has developed 
the most perfect formula for economy. 
Write for free demonstration. 


"On vercows 





#. 
% 


You must see to believe the superiori- 

ties of this coating to protect machinery. 

Here is adhesion, hardness, resistance to 

/ acids, alkalis and fumes; and protection 

=—"_—- to metal beyond anything you have 
heretofore known. 


FLOOR-NU IS MOST RESISTANT TO 
BLOOD, ACIDS, ALKALIS, SALT and BRINE 


= ce SS foes ££ & §. § & Se Bs Be 


a T Pia _B Entirely new patent-applied-for 
S 2s \ F bs pa FLOOR-NU is different from all other 

: 7. ‘ > type floor patch or resurfacer. Contains 
ae —e , ame no cement. For wet or dry floors. Won’t 
‘ im ie nl GE = shrink. Can be feather edged. Hardens 
‘ ; a in 30 minutes. 


WRITE DEPT. K 






a 2 2 Oe oo is a MANUFACTURING CO.*+ 3418 GRATIOT + ST.LOUIS 3, MO., U.S.A. 
IN CANADA: STEELCOTE MfG. CO., LTD., RODNEY. ONTARIO 


“gs 
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| ) : F 
ml Don’t let your competition beat you to the punch 
J 


...Order a SEW Buffalo | 
“DIRECT CUTTING” 
CONVERTER 


eer: 
¢ 
’ today! 
: @ Reduce your cutting time up to 50% 
: @ Save on operating and labor costs 


. @ Get finer texture and higher yield . 7 ae Ariel see 
. : " 4 4 a Cutting”: Convert: 
® _ - \: Capacity;750 to 
» ~ — —K—- Ss \ - 800 pounds,’ .* 


ve 


The Secret is in the 
exclusive new Buffalo knife design which 


operates at tremendously increased speed. 


e Your competition may be planning at this very minute to use this newer method. 
‘Some already have. You can’t beat this competition with yesterday’s machinery. Write or call us direct 
or see your Buffalo representative about a “Direct Cutting” Converter. DO IT NOW! 


The Leader in Sausage Machinery 
Design and Manufacture 
7S For More Than 87 Years a 


> 


JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N. Y. Sales and Service Offices in Principal Cities 





Snir 


ISOASCORBIC ACID 
SODIUM ISOASCORBATE 


PUT MORE SELL INTO YOUR CURED 
MEAT PRODUCTS... AT LESS COST 





BETTER COLOR — sterwin “iso” products 
bring out all the appetizing natural color in 
your processed meats. Since most customers 
“buy by eye”... . more sales for you. 


LONGER-LASTING COLOR — Better 
color maintained for longer period of time. . . 
so longer shelf life with maximum appetite 
appeal. 


PRICE SAVING — You can replace ascor- 
LEARN HOW EASY IT IS TO GET MORE ay ee : Z ay 
“SELL” AND MORE SAVING WITH bic acid and sodium ascorbate with Sterwin’s 


“iso” products and save up to 31%. 
THE STERWIN “ISO” PRODUCTS 
SEND COUPON NOW FOR FREE SAMPLE SPEEDS PRODUCTION — Less smoke- 


AND TECHNICAL DATA house time needed , . . increases production 
rate. 





Sterwin Chemicals Inc. 


1450 Broadway, New York 18, N. Y. HIGHER YIELD-—shrinkage is reduced... 
Please send me technical data and free sample of . maximum yield assured. 


(CD STERWIN ISOASCORBIC ACID 
Stern Chemiialln. | 


CL) STERWIN SODIUM ISOASCORBATE 
Subsidiary of Sterling Drug Inc. \ 


\\ 1450 BROADWAY, NEW YORK 18, NEW YORK 
— PS 


Coast to Coast Service! Sterwin “iso” products stocked at: Atlanta, Dallas, Evanston, Ili., Kansas City, Mo., Los Angeles, San Francisco, Rensselaer, N. Y. 


—_— 
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Ingersoll 


S#lnlees Sanitary 


SHOVELS and SCOOPS 


REINFORCED SOCKETS 


MAXIMUM STRENGTH 


Stand up where others fail 


Extra strong! Absolutely sani- 
tary! These are 100% stainless 
steel shovels and scoops with re- 
inforced sockets to withstand 
hardest use. Especially designed 
for meat and food plants—with 
smooth closed back, seamless 
welding throughout. Priced right. 
Your best buy—by far. 


elngersoll reinforced socket 


©100% stainless steel 
—seamless welds 


®Satin-smoozvh finish 
—easy to clean 


®Balanced for easier handling, 
less fatigue 


Wide, natural-grip handle 
—maximum comfort 


REALLY SANITARY! 
Smooth closed back. 
Strong steel pad 
electrically welded 





PATENT 
APPLIED 
FOR 








to back of base. No 
crevices to catch 
food particles. Easy 
to sterilize. 


AVAILABLE FOR PROMPT DELIVERY 


Write, wire or phone for prices 


Ingersoll | 


STEEL DIVISION 


a BORG-WARNER 
CORPORATION 


New Castle, Indiana 


Also makers of high carbon, 
heat treated shovels, 
spades and scoops 


SQUARE POINT 
SHOVEL 
(No. 2 and No. 4) 
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Economy Begins Deeper 


There is an atmosphere of cynicism and four- 
flushery about the current drive for national 
budget reduction that we don't like. We are 
sorry that the general business community has 
identified itself with the ostentatious but mean- 
ingless peanut parer approach of cutting appro- 
priations wherever Congress believes it can do 
so without incurring popular disfavor. 

The fault does not lie in the estimates of 
dollar needs made by the executive departments 
and federal agencies (although we'll agree that 
they may be padded with some silliness and 
waste) but, rather, in the scope of the tasks 
and responsibilities which the American people 
and Congress have set upon the operating seg- 
ment of the government. 

There is not much sense in quibbling about 
the bill so long as we, through Congress, have 
said that we want war veterans treated nicely, 
that we want agriculture supported in the style 
of the early 1900's, that we want global security 
against communism and that we want schools 
and dams and housing and H-bombs and 
dredged rivers and meat inspection and fats- 
oils research and superhighways. Once these 
programs have been started—and they must be 
continuing ones—about the only thing Congress 
can do is to use the peanut parer around the 
edges without regard to the merit of the project. 

The action of the House of Representatives 
in appropriating only $16,586,000 for federal 
meat inspection in the new fiscal year is a case 
in point. The House cut the budget estimate 
by $2,132,000—of which $1,212,000 is needed 
to hire 192 additional meat inspectors to elimi- 
nate costly overtime work in inspected plants, 
$590,000 is needed for the mandatory reclass- 
ification of inspectors in higher pay brackets, 
as required by law, and $330,000 is required 
to provide outer work clothing for inspecters. 

In failing to provide sufficient funds to carry 
out adequate inspection, the House ignored the 
tremendous growth in inspection volume and 
coverage, and the millions in direct and indirect 
overtime cost saddled on inspected packers. 

As the Western States Meat Packers Associa- 
tion told Senator R. B, Russell, chairman of the 
appropriations subcommittee on agriculture: 

“It is economically unsound to make federal 
meat inspection mandatory for plants engaged 
in interstate commerce and then to deny these 


plants enough inspectors to allow them to ep- 
erate efficiently.” 


News and Views 





A Public Hearing on a new proposal to reduce westbound 


railroad rates on fresh meat and packinghouse products has 
been scheduled by the executive committee of the transcon- 
tinental freight bureau, Association of Western Railways. The 
hearing will begin at 10:30 a.m. Wednesday, June 12, in room 
324 of the Chicago Union Station. The new proposal, TCFB 
Application C-3670 and Supplements 1-5, was submitted by 
the bureau's standard rate committee, which has been studying 
possible moves to help the railroads recover traffic lost to trucks. 
The recommendation, strongly opposed by the Western States 
Meat Packers Association, would reduce rail rates to about 30c 
per cwt. less than applicable truck rates from midwestern to 
Pacific coast and intermediate points. 

The American National Cattlemen’s Association and the Na- 
tional Wool Growers Association have submitted an application 
(B-3799) for a like reduction in westbound livestock rates if 
the fresh meat rates are lowered. A hearing on B-3799 is set 
for 11:30 a.m. on June 12. A third application (D-2347), to 
be heard at 10 a.m, the same day, would lower westbound 
rates on carload lots of fatty acid and tall oil, not solidified. 
Arguments opposing C-3670 and D-2347 and in favor of B-3799 
will be presented by E. F. Forbes, WSMPA president, and 
Charles E. Blaine & Son, traffic manager for WSMPA and the 
Western Livestock and Meat Industry Council. 


USDA Laxity in policing the meat packing industry for unfair 


trade and monopolistic practices was conceded last week by 
Department officials appearing before the Senate judiciary anti- 
trust and monopoly subcommittee headed by Joseph C. O’Ma- 
honey (D-Wyo.). Title II of the Packers and Stockyards Act 
of 1921, which gives the USDA exclusive regulatory authority 
over packers, “has not been adequately enforced,” admitted 
Earl Butz, assistant secretary of agriculture, under questioning 
by Senator Arthur V. Watkins (R-Utah). Watkins and O’Ma- 
honey are co-sponsors of S-1356, which would transfer this 
authority to the Federal Trade Commission. 

The USDA is spread thin and does not have enough force 
to do the job in Title II, nor has it had for 36 years, Senator 
Watkins said at the hearing. “We agree with you,” replied 
David Pettus, acting director of the Livestock Division. The 
various secretaries of agriculture have felt that posting of stock- 
yards should have priority, Butz explained. “The Packers and 
Stockyards Division has proceeded vigorously with that,” he 
said, “We are now prepared to move vigorously into the other 
field.” As a solution to conflicting jurisdictions over retail food 
chains, Butz last week proposed an amendment to the present 
act that would define “packer” as a firm primarily engaged in 
slaughtering and processing. Under such a definition, the FTC 
would have jurisdiction over food chains even though they owned 
some packing company interests. 


President Of the new Texas Independent Meat Packers’ Asso- 


ciation is Herman Waldman of Dallas City Packing Co., Dallas. 
He was elected last weekend at a Dallas meeting during which 
the TEX-IMPA group also approved a constitution and by-laws. 


Archie Sloan of Texas Meat & Provision Co., Dallas, was. 


elected as treasurer, and Samuel M. Rosenthal of Samuels & 
Co., Inc., Dallas, was named as secretary. Five regional vice 
presidents also were chosen. They are: R. E. Pratt, Pratt Pack- 
ing Co., Sulphur Springs; Ray Johnson, Lubbock Packing Co., 
Lubbock; Wade Beesley, West Texas Packing Co., San Angelo; 
Fred Dixon, Dixon Packing Co., Inc., Houston, and John 
Keene, Ed Auge Packing Co., San Antonio. Jim Camp is execu- 
tive director of the association, with headquarters in Dallas. 
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DISPLAY shows foil pouch for institutional trade (upper left) and consumer packages (center). 


MEAT SAUCE 
ITALIENNE 





Upper right packages contain inert gas 


Institutional Trade Success 
Spurs Entry into Consumer Field 


N JANUARY 
] of this year 
Cook Quick, 


Inc., of Tampa, 
Fla., launched an 
extensive mer- 
chandising effort 
for its line of pack- 
aged _ pre-cooked 
frozen’ meats. The 
new line, which 
features 12 meat 
meals, is the outgrowth of a packag- 
ing technique discovered by accident 
in 1954. At that time the company, 
then known as Sarasota Beef Com- 
pany and located in Sarasota, was 
specializing in the distribution of 
packaged chunk corned beef. 

A. L. Morris, founder and general 
manager, reports that by accident the 
firm discovered a method of packag- 
ing cooked and sliced corned beef 
and Pastrami in heat-sealed foil 
pouches: After eight months of ex- 
perimentation and research, in co- 
operation with Shellmar-Betner divi- 
sion of Continental Can Co., a foil 
pouch was developed for packaging 


A. L. MORRIS 


16 


individual servings for institutional 
sale. The development made it pos- 
sible for the meal purveyor to serve 
piping hot sandwiches or plate 
lunches by dropping the heat-sealed 
foil bag containing the prepared food 
into a pot of boiling water or by heat- 
ing it on a grill. 

A variety of items was packed in 
the pouches and in different weights 
from 2 to 8 oz., depending upon the 
product and the specific needs of the 
public feeder. The .pouches had dif- 
ferently colored product identification 
labels pasted on top of them. The 
package met with a high degree of 
success with economy-minded public 
feeders, such as lunch counter oper- 
ators, reports Morris. The packaged 
food provided him with a varied 
menu of meat meal dishes, yet it 
did not require any heavy product 
stocking nor a high level of culinary 
skill. The idea also fitted in with the 
fast service needed. The packaged 
foods permit accurate portion costing 
and inventory control. 

The first products in the line were 
corned beef and pastrami. Bar-BQ- 


beef, and pork, roast beef and gravy, 
roast pork and gravy, roast baked 
ham with orange sauce and sautéd 
veal cutlets, etc. were added until the 
line included 23 items. 

To tantalize the laggard appetite 
of the quick luncher, many of these 
items make use of wines, mushrooms 
and specially developed sauces, 
of which are included in the 
pouch. The firm’s cookery is 
formed by a professional chef. 7 

To broaden its line the f 
cooperation with Shellmar-Betn 
veloped new pouches of foil and @ 
binations of foil with cello or 4 
for merchandising cooked and $ 
corned beef, pastrami, peppered 
and chipped beef for sale thra 
retail self-service meat cases. 7 

These packages, which are @ 
chandised under the Sarasota mia 
feature bright colors, such as §@ 
blue and red. The kosher beet’ 
pastrami pouches can be heated 
boiling water, a double boiler’ or 
oven; this fact, along with the7 
proximate neaeaielle of serving! 
stated on thé face of the pouch, 
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unique feature of these pouches is 
the transparent back which permits 
the housewife to inspect the product. 

As an added consumer convenience 
the firm packages sliced corned beef, 
pastrami, peppered beef and chip 
beef with nitrogen gas in which the 
meat retains its fluffiness and the in- 
dividual slices keep the quality of 
asv separability. 

“' Riewt, 1955, when the firm 
was operating in enlarged quarters in 
Tampa, the organization started its 
first driver-salesman route with a 
freezer truck. By the end of the year 
the firm had 12 freezer trucks cover- 
ing over half of Florida and was serv- 
ing approximately 2,000 institutional 
type customers. ' 

“In order to broaden its distribution 
pattern the firm launched its newest 
venture—the consumer “Quickie 
Cook” line. Basically, this is the same 
as the institutional line packaged for 
the retail trade, Two foil bags of each 
institutional product are placed in a 
carton and over-wrapped with a wax 
wrap furnished by Milprint. The 
products are designed to sell in the 
frozen food cases of retail stores. 

In launching this line the firm ran 
full-page ads in Florida’s west coast 
newspapers and employed commer- 
cials on TV and radio. Teaser ads 
were employed in the three types of 
media six days prior to the official 
introduction. At the Florida State 
Fair the firm had its own TV per- 
sonality, Mary Ellen, at its booth 
where she drew funny face cartoons 
for children. The line was demon- 
strated for the ten days of the Fair. 
The demonstration program has been 
continued in key super marts. 
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GENE SULLIVAN ahah roasts in infrared 
oven. Pans on bottom shelf fit into racks on 
trucks employed for inplant movement. 


To give more support to its new 
line the firm has signed the half-hour 
TV show, Mary Ellen’s Fun Farm, a 
kiddie participation show featuring 
games, cartooning and a bicycle con- 
test. Spot TV and radio announce- 
ments and newspaper ads are also 
used by the company. 

The newspaper ads, which are also 
used as point-of-sale material, fea- 
ture the new look in quick cookery. 
The ad has a large “quickie clock,” 
similar to the one on the package 
(see photo) and the banner heading, 
“It’s here. Freedom from Cooking 
Drudgery. The New Look in Pre- 
Cooked Frozen Meats That Takes 
the ‘Din’ Out of Dinner and Puts 
the ‘Purr’ in Supper.” The ad shows 
a picture of a housewife dropping the 
package into a pot of boiling water 


BELOW: Sliced and shingled meat is ladled onto tray and moved in truck lots to the check 
weighing station where packages are formed. An Elgin filler (right rear) is used to dispense 
sauces. RIGHT: Inert gas is introduced into packages by operators at rear. Packages are 
placed into cartons for overwrapping by operator at unit in the foreground of picture. 





as an example of effortless cooking 
with the “Quickie Cook” products. 

The advertisement also lists the ad- 
vantages of the new product—fast, 
simple cooking which even a child 
can accomplish; buying only what is 
needed; variety within the meal at 
no extra work, and the ability to serve 
unexpected guests in a jiffy. The ad 
lists the 12 items that are available 
in consumer packages and states that 
each is unconditionally guaranteed. 

As a companion point-of-sale piece 
the firm has published a booklet that 
gives a brief .description of the 12 
items. For example, its baked ham 
with orange sauce is described as: 
“Genuine smoked ham baked with 
Florida honey and spice. The orange 
sauce is made by delicate blending 
of sherry wine with Florida orange 
juice, orange peel and other ingre- 
dients.” 

All the other items are similarly 
described to convey the idea of fancy 
eating without any cookery fuss. 

The overwrap labels have as their 
tie-in recognition mark a picture of 
the “Quickie Cook” clock and a 
housewife placing the pouch in the 
boiling water. While the same basic 
color scheme and design are used for 
the whole line, each product has a 
different color for its identification 
legend. The product legend states the 
ingredients. The bottom side carries 
the heat-and-serve instructions and a 
list of the whole product line. A 
white-faced clock serves as the price 
island. The two ends tell the custo- 
mer to keep the product frozen and 
not to refreeze it. 

In its modern, well-lighted and 
immaculately-painted plant, the firm 
has a spotless stainless steel kitchen 
equipped with Groen gas-fired kettles 


[Continued on page 48] 


Merkel Finds 
Advantages in 


Using Constant 


Pump Pressure 


On Pork Cuts 


N ARTERY pumping hams or 
stitch pumping butts, etc., positive 
and constant pickle pressure is re- 
quired for best results, Fluctuating 
pressure not only materially slows the 
pumping operation, but also tends to 
prevent the proper distribution of the 
cure in the product. With a varying 
flow more of the cure will remain in 
the butt of the ham rather than move 
toward the shank as it does under 
constant and uniform pressure. While 
no serious damage results from the 
cycling of pump pressure, it does 
foster islands of color and flavor that 
detract from the uniform excellence 
of a product. 

Recently Merkel, Inc., of Jamaica, 
N. Y., decided to replace its pickle 
pumps with units that would main- 
tain a constant pressure. Merkel man- 
agement also wanted a unit that 
would resist corrosion, as the inter- 
mittent nature of pumping operations 
tends to exaggerate corrosive action. 
Apart from the damage to the equip- 
ment itself, corrosion tends to aggra- 
vate the color control problem since 





OPERATORS work faster and curing results are better with constant pressure, 


minute particles of material may be- 
come entrained in the pickle and be 
deposited in the meat where they 
may cause off-color spots. Of course, 
the wholesomeness of the product is 
not affected. 

Management also had two other 
requirements: The pump, because of 
intermittent stop-and-go operation, 
must not slug in air, which slows op- 
erations and impairs optimum color 
development. Most important with 
today’s modern cures, the pump must 
not allow some of the curing ingre- 
dients to settle. 

Merkel installed a battery of Eco 
All-Chem pumps a year ago. Results 
have been satisfactory. The pumps, 
which are made of corrosion-resisting 
316 stainless steel, and which are 
equipped with two neoprene impel- 
lers, have resisted all corrosion and 
have maintained constant pressure 
and flow. Each pump makes 3,500 
displacement strokes per minute 
which provides a constant linear flow. 
The pumps run constantly so there is 
no chance for ingredients in pickle 





RELIEF 
VALVE 


STORAGE 
TANK 


- PUMP 





USE 3/4” SS OR PVC PIPING ON ALL MAIN LINES 
USE 2-3 FEET OF RUBBER CONNECTION 
WHERE INDICATED THUS -—_- 


PUMPING STATIONS 








DIAGRAM shows the manner in which the pumps, relief valve and storage tank are inter- 
connected to supply the New York plant's pumping stations with pickle at constant pressure. 
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solution, once mixed, to precipitate, | 
Moreover, there is no chance for the 
piping to carry air since the air en 
trapped between daily shutdowns js 
vented at the beginning of the open- 
tion.. As the pump is always running 
there is no pulsation in the flow 
which is common to _ stop-and-start 
operations. 

An adjustable corrosion resistant 
relief valve, installed in the line a 
illustrated in the diagram, returns the 
unexpended brine solution to the stor 
age tank. From this point the brine 
is withdrawn in a continuous closed 
circuit. 

Pressure in the system is mait 
tained by setting the relief valve 
Pressure can be maintained as high 
as 65 psi. with no danger of overloat- 
ing with a properly-sized motor. — 

At Merkel, the pumps are 
operate at a pressure of 60 psi. Ea 
pump delivers brine to 12 inject 
stations on the ham line. When 
stations are used the pump is @ 
ering the pickle solution at a fat 
10 gpm. Any number of the @ 
pumping stations can be oper 
as the surplus pickle goes back @ 
storage tank via the relief valve 

The slight extra cost of oper 
the pumps constantly is me 
offset by the elimination of 
cipitation of curing ingredien 
agement reports, 

Each pump is powered by a7 
1750 rpm. electric motor. The pi 
are relatively simple and comij 
which eases the jobs of install 
and disassembly for cleaning 6 
icing the units. 

The All-Chem pumps are ma 
Eco Engineering Co, 
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JOSEPH SCHMIDT stands beside vat truck filled with loins. Trucks are used for bulk delivery and curing. 


Unusual Shipping Containers Effect Savings 


study at The P. Brennan Co., a large independent 

pork packer of Chicago. The study centers around 
two items: stainless steel vat trucks and a large palletized 
fibreboard shipping container. 

The stainless steel vat truck has clearly demonstrated 
its economy and is currently being used for Chicagoland 
shipments, according to president Robert Munnecke. Use 
of the units achieves savings in two ways: by reducing 
shipping and handling costs at the Brennan plant and 
receiving and handling costs at the customer’s plant. The 
vat trucks are employed for large customers, such as meat 
fabricators and canners, who purchase in lots sufficiently 
large to warrant utilizing the truck, 


H= TO reduce shipping cost is a question under 


FOUR COMPONENTS of fibreboard shipping containers are shown 
above. At right, Joseph Schmidt assembles the unit prior to packing. 
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When an order is received from any large customer 
for a lot of specific pork cuts, such as loins, the trucks 
are positioned at the loin grading table on the cutting 
floor. The loins are placed in the trucks as they are 
graded and then are moved to the shipping-order assem- 
bly room. The lot is weighed as a unit, billed and ticketed 
for the customer. In loading the delivery truck the loins 
again move as a lot. 

Worthwhile savings are gained by this technique, re- 
ports Joseph Schmidt, plant superintendent. The cutting 
department is on the third floor of the plant, while the 
order assembly cooler is on the first. Since one truck 
holds the approximate equivalent of four slack barrels, 
one handling replaces four. Furthermore, the trucks are 





especially fabricated for packinghouse 
use. They are rubber-tired, equipped 
with swivel wheels on one end and 
have moisture and grit-proof bearings 
and bushing housings that retain 
lubricants for the maximum period of 
time. All of this means that they are 
easy to handle, points out Schmidt. 
One man can move a truck load of 
product with the new units almost as 
easily and quickly as he can handle 
one barrel with a two-wheel truck. The 
load moves onto the elevator as a 
single unit. In the order assembly 
room it is handled once in weighing 
and billing rather than four times. It 
moves as a single unit when it is 
loaded onto the delivery truck. 

At the customer’s plant, on the 
other hand, the receiving operation 
is quartered. The trucks are moved 
easily from the receiving dock to the 
holding cooler and then to the de- 
partment where the product is used. 
For example, if loins are being boned 
for Canadian bacon, or the produc- 
tion of frozen portion-controlled cuts, 
the material handler moves the whole 
load to the head of the boning table 
and unloads the lot with no difficulty. 
Conversely, slack barrels may be 
packed so tightly with boning loins 
that it may take several minutes to 
work the first two or three loins free. 





meal baskela 


WRITE FOR INFORMATION AND PRICES 


RUDD BASKET COMPANY 


old am oi keke Louisyv res2. Ky 








PACKED AND BANDED with steel, fibre- 


board container on skids is ready to move. 


If a meat hook is used, the first two 
or three loins may be gouged with 
a small, but real, product loss. 

There is no trouble in reclaiming 
the trucks which have a P. Brennan 
name plate. An accurate tally is kept 
on the trucks shipped to a customer 
and they are picked up by the Bren- 
nan delivery vehicle on the next call. 

Handling the empties provides an- 
other savings, asserts Munnecke. Only 
one empty truck need be loaded 
rather than four barrels. Back at the 
plant the stainless steel truck can be 
cleaned quickly with a suitable de- 
tergent. There is no need to rewire 
a barrel and there is no risk of fu- 
ture flavor damage to product be- 
cause of detergent residue left by 
poor barrel washing. 

Furthermore, the packer is certain 
that he will reclaim his trucks, which 
is not the case with slack barrels— 
although to bill the customer for the 
latter may cause ill feeling. From a 
cost standpoint the stainless steel vat 
trucks will pay for themselves within 
a year on the basis of one shipment 
per week, reports Munnecke. The 
cost of barreling the equivalent of a 
vat truck load of meat is about $8 
which, for all practical purposes, is 
expended on the single shipment 
since a federally inspected house can- 
not reuse a slack barrel. What salvage 
value there is in a slack barrel is 
derived through resale to non-fed- 
eral houses or barrel dealers. 

Management also observes that if 
the demand should arise the truck 
vats can be equipped with bars to 
permit unloading them with indus- 
trial trucks. For items such as butts 
or picnics, that normally move di- 
rectly to the pumping station, this 
would represent another saving in the 
customer's plant. 

Another advantage of the truck vat 
lies in the marked lessening of the 
risk of gathering foreign material, 
such as wood splinters, nails, bits of 
burlap, etc., states Munnecke. ..: 


An additional advantage of the yg 
trucks is that they can be used j 
the firm’s own operations. Each j 
equipped with a drain plug, draj 
guard and hold-down lips. If the ygh’ 
ume of curing operations increase 
the pumped meat is placed in 
vat trucks, held in cure and 
moved to the firm’s canning depaip 
ment. Again, the ease of moven 
reduces handling costs. 

A companion item under inve; 
tion at the plant is the large palle 
expendable fibreboard shipping 7 
tainer. This shipping container, wi 
can hold approximately 1,500 Ibg 
green meats, will be used only 
large customers who have indug 
truck equipment to handle it. 7 

The assembled container meag 
36 in. x 36 in. x 38 in. and hag: 
legs made from fibreboard. It ig 
signed so that it can be lifted reg 
by a fork truck and moved as a 
through receiving and storage sf 

There are four component party 
the skid fibreboard container: 1) Th 
base to which the skid legs are a | 
tached, and into which the 2) bottom 
lid is placed; 3) the inner sleeve that 
fits into the bottom lid and forms the 
upward extension of the box 
the base, and 4) the upper lid that 
caps the sleeve and forms the top of 
the box. The whole unit is strapped 
after filling. The inside of the o 
tainer is wax impregnated to givelt 
protection against moisture. The ¢ 
tainer would be assembled as it Way 
packaged on the cutting floor 
then moved as a palletized loa 
the balance of the handling cycler 

Munnecke estimates that the ski 
fibreboard box will lower shippi 
costs from 52c per cwt. of prodit 
to 3lc per cwt. He bases his estima 
on a cost of $4.37 for the fibrebo 
unit, as against $7.50 for five # 
barrels it would replace. There # 
additional savings in shipping” 
since the tare of the fibreboard | 
tainer is 38 Ibs. as against app 
mately 115 Ibs. for the five slit 
barrels. Once the shipping and i 
ceiving plants are equipped with sil 
able industrial trucks to handle the 
unit load, there will be a considerable 
savings in material handling bos 
The box is intended for shipment by 
common carriers, either rail or truck, 
in which case there is no chance 
salvaging barrels. The box is a one 
shipment expendable unit. Munneck 
reports his firm is negotiating Wit 
customers to receive trial shipmetll 
in the skid fibreboard container. — 

Equipment credits: Truck-vats by 
The Globe Co. and St. John & @, 
Chicago; fibreboard container by Gat 
nell Paperboard Products, Milwaukee. 
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~The Meat Trail... 





CHECKING MEAT in large cooler of Albuquerque plant are John Woodard (right), one of 
two partners in Las Lomas Meat Co., and Charles Galvan. Beef is firm's principal product. 


Going on 6, Firm Is 'Going Like 60' 


Ls i yet six years old, Las Lomas Meat Co., Albuquerque, N. M., already 
is outgrowing its second home. Partners J. B. and MonroE Wooparp had 
this in mind, however, when they built their new one-story plant in 1953. 





SAUSAGE AND frozen meat also are big 
items. Mary Boys inspects wieners above. 


They expect to add a second story in 
the near future, doubling the 5,000 
sq. ft. now in use. 

The present plant was constructed 
about a year and a half after the firm 
was established in August, 1951, as 
a purveyor of beef to hotels and res- 
taurants, Sausage and frozen meat 
also have become big items since that 
time although fresh beef remains the 
principal product. Luncheon meat is 
sold under the company’s brand 
name, Enchanted. 

The company employs 23 to 30 
persons, with summer as the peak 
season, and has seven delivery trucks. 
The marketing area extends from 
Belen to Colorado and as far west as 
Gallup. The firm has a branch office 
situated in Los Alamos, N. M. 





Elsen Heads New Conference 


Officers of the new NIMPA Ac- 
counting Conference, formed last 
month at the annual meeting of the 
National Independent Meat Packers 
Association, are president, CLETUs 
ELsEN of E. Kahn’s Sons Co., Cin- 
cinnati, and vice president, JoHN G. 
STEPHEN, Arbogast & Bastian, Inc., 
Allentown, Pa. Other executive posts 
for the NIMPA Accounting Confer- 





ence will be filled at a late date. 


THE NATIONAL PROVISIONER, JUNE 1, 1957 


Alabama Packers to Meet 


A meeting of the membership of 
the Alabama Meat Packers Associa- 
tion will be held at the Jefferson 
Davis Hotel, Montgomery, Ala., be- 
ginning at 9:30 a.m. on Saturday, 
June 15. Any interested slaughterer 
or processor is invited to attend, WiL- 
LIAM Ku1nc of Valley Pride Packing 
Co., Huntsville, told THe NATIONAL 
Provisioner. Kling is president of the 
Alabama group. 





EMPA Holds 30th Meeting 
And Elects New Officers 


The thirtieth birthday of the 
“grandpappy of all regional meat 
industry trade organizations was cele- 
brated last week in New York at the 
annual meeting of the Eastern Meat 
Packers Association. FRED M. Tosin 
of the Tobin Packing Co., Rochester, 
N. Y., who was the first president of 
the group, spoke at the annual dinner 
on May 24 and traced the accomplish- 
ments of EMPA. 

The association chose as its officers 
for 1957-58: 

Chairman of the board, J. B. Har- 
Rison, C, A. Durr Packing Co., Inc., 
Utica, N. Y.; president, J. J. McKEn- 
ziE, John McKenzie Packing Co., 
Burlington, Vt.; vice president, R. S. 
SEVENAIR, Stahl-Meyer, Inc., New 
York City; treasurer, W. L. MEpForp 
of Medford’s, Inc., Chester, Pa., and 
secretary, J. A. Kitiick, Washington. 

Directors elected for a three-year 
term are GrorGE A. SCHMIDT, SR., 
Stahl-Meyer, Inc., New York City; 
T. E. ScHLUDERBERG, Wm. Schluder- 
berg-T. J. Kurdle Co., Baltimore, and 
ALBERT F. Goetze, Albert F. Goetze, 
Inc., Baltimore. 

Epwin H. Pewett of Washington 
will serve as general counsel for the 
association and ARTHUR WINN will 
be commerce counsel. 


PLANTS 


Pegwill Packing Co., Springfield, 
Ill., showed its new sausage plant to 
the public at an open house May 
26. Ferris wheel and pony rides were 
an extra treat for the youngsters. The 
company has moved into the new 
plant at 3217 S. 6th st. from its for- 
mer location at 900 Straight st. 


Western Products, Inc., a new 
wholesale meat company, was or- 
ganized in Philadelphia with Max D. 
Pauitz handling the legal details of 
the incorporation. According to its 
application for a charter, the com- 
pany will prepare, process, buy, sell 
and deal at wholesale and retail, in 
and with poultry, meat, meat prod- 
ucts and by-products. 


The Rath Packing Co., Waterloo, 
Ia., is beginning construction of a 
$230,000 addition to its employes’ 
building, Howarp H. Ratu, chairman 
of the board, announced, The two- 
story structure, which will be located 
on the south side of the present 
building, will contain more than 1,000 
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new lockers and an enlarged first aid 
department with new equipment. 
Completion of the project is sched- 
uled for the first part of next year, 
Rath said. The ground floor of the 
new addition will be wholly devoted 
to men’s lockers. The second floor of 
the present building will contain all 
of the women’s lockers. Also provided 
will be larger facilities for the super- 
intendent’s office and the engineering 
and plant personnel departments. 
General contractor for the building is 
W. A. Klinger Co. of Sioux City. 


Freperick E., Cxiaupia B. and 
Tuomas F. HartTunc, owners of Har- 
tung Meat Co., Portland, Ore., have 
let a contract for a 45 x 100-ft. plant 
addition. Expected to cost about $60,- 
000, it will house a fabricating cooler 
and an ageing cooler to boost service 
to the restaurant and steamship trade. 


JOBS 


Promotion of DANIEL F. O’ConNoR 
to general sales manager of Reliable 
Packing Co., Chi- 
cago, has been 
announced by 
Joun E. THoMp- 
SON, president. 
O’Connor has 
been with the 
Chicago pork 
packing concern 
since 1934 and 
in the sales de- 
partment since 
1948. He was ap- 
pointed assistant sales manager in 
1955. As sales manager, O’Connor 
succeeds Harry OosTERHUS, who is 
retiring from the company. 





D. O'CONNOR 


Appointment of Noet C. PELTIER 
as manager of the merchandising de- 
partment has been announced by Ar- 
mour and Company, Chicago. Peltier 
succeeds N. F. SAMMoNs, who re- 
tired after 30 years of service. Peltier 
joined Armour in 1949 as a member 
of the public relations staff and was 
transferred to the merchandising de- 
partment in 1953. He had been as- 
sistant manager since 1955. Sammons 
joined Armour in 1927 as a market- 
ing research analyst and held several 
general sales division positions. He 
was named merchandising depart- 
ment manager in 1949. 


Harry Lownen has been promoted 
to the position of personnel develop- 
ment manager at the Edmonton 
(Alta.) plant of Canada Packers, Ltd. 
He joined the firm in 1946. 


! Paut L. Stewart has been named 


manager of the Swift & Company 


sales unit at Fresno, Calif. He suc- 
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ceeds Greorce H. Kikes, who has 
been transferred to Chicago. Stewart 
has been with Swift since 1947 and 
was in charge of the company’s 
Northern California hotel and restau- 
rant sales before his latest assignment. 


TRAILMARKS 


The National Renderers Associa- 
tion, Chicago, has been incorporated 
as a general not-for-profit corporation 
under the laws of Illinois, Miss JAMIE 
C, Fox, secretary-treasurer of the 
NRA, announced. 


A. J. E. Cumtp, vice president and 
treasurer of Canada Packers, Ltd., 
Toronto, will be one of the discussion 
leaders at a special “middle manage- 
ment” course to be offered June 17-21 
at Queen’s University, Kingston, Ont. 
The course is designed to help broad- 
en the overall business knowledge of 
men who have advanced to positions 
of managerial responsibility. 


L. E. Winnett, sales manager of 
John Morrell & Co., Sioux Falls, S. D., 
has been elected vice president of the 
business advisory council of the 
School of Business at the University of 
South Dakota, Vermillion. 


A limited amount of preferred 
stock in Seiler’s, Inc., Philadelphia, is 
being offered to the public for the 
first time. Priced to yield 7% per cent, 
the stock is being sold by Common- 
wealth Securities, Inc., Philadelphia. 


When Dr. F. A. Scorr, USDA vet- 
erinary meat inspector, retires on July 
31, he will have completed a record 








GOLD HOT DOGS to be presented to gov- 
ernors and mayors during second annual 
"National Hot Dog Month" in July are 
shown to Lester |. Norton, president of The 
National Provisioner, Inc., by Miss Pepper 
Miller. Miss Miller and other members of 
National Hot Dog Month promotional com- 
mittee will present the engraved, gold-plated 
hot dogs to governors and mayors through- 
out the U. S. to help publicize the event. 





believed to be unequalled by ; : 


other veterinarian in the servic 









the Meat Inspection Division. 
Scott has served 45 years at onem 
tablishment, Geo. A. Hormel & 
Austin, Minn. He entered the y 
inspection service in December, 

















and has been assigned to the 
station since July, 1912. 


The Canton Advertising Club, { 
ton, O., has elected Davin J. Lig 























as president, 
vin is an ad 
tising and ga 
executive ¥ 
The Sugar 
Provision © 
Canton. The m 
packing company 
which vas 
ed by his grand 
father, Harry 
Lavin, shortly 
after World Wa 
I, maintains an aggressive advertising 
and sales promotion program. Th 
firm now operates two plants, 
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GeorcE HEIL, jr., president of 
Heil Packing Co., St. Louis, has ap- 
nounced the appointment of Ruth 
and Lilienfeld, St. Louis, as the firm’ 
advertising agency. Heil plans imme 
diate use of television in the St. Lonis 
area. Future plans include radio and 
newspaper advertising. 


Howarp W. Ratu, chairman of 
the board of The Rath Packing Go, 
Waterloo, Ia., has been re-elected to 
a one-year term as a board member 
at large of the Iowa Manufactures 


Association. 





ae 


shee 


The U. S. Department of .Agt 
ture’s 40-year service award has bet 
presented to Ortey R. BOouRLan, 
meat inspector stationed at Hunter 
Packing Co., East St. Louis, Il. 


DEATHS 


Carx Ruepy, 74, retired president 
of Ruedy Meat Packing Co., Bowling 
Green, O., died recently. He had 1 
sided in San Marino, Calif., since his 
retirement 11 years ago. 


Ina J. Lucas, 67, who retired two 
years ago as assistant to the presidett 
of Wilson & Co., Inc., Chicago, i 
dead. He served 38 years with the 
company. 


CuarLes KraMer, 63, Chicag? 
meat broker, died of a heart attack 
May 31. 

Cart F. WELHENER, SR., 89, {0 
mer office manager for Sucher Pack 
ing Co., Dayton, O., has passed awa): 
Earlier he had been general manage 
of Burkhardt Packing Co., Dayton 
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NEW EXCLUSIVE 


e Cutting Sausage Meats 
e Cutting Sausage Costs 






























































“a 4 New Knife Arrangement— (ross section Specially Designed Transmission Hinged Lid_ontire cover swings up to 
"R ri = through new knife arrangement showing twelve drives bowl separately. All ground gears and make bowl easily accessible and in full view 
Fae knives (either sabre or double edge straight bearings run in oil and are ENCLOSED to for quick, easy cleaning. Knife spindle is 
— type knife) for faster work at decreased fric- give a completely grease-free condition at completely inclosed by non-wearing stainless 
e — tion, less H.P. and less heat for a cooler mix. those “hard-to-clean” surfaces under the bowl. steel labyrinth seals to prevent meat from 
> St. Louis entering spindle housing and oil from leaking 
radio and into cutting chambers. 
airman of 
cking Co, 
elected to 
d member 
vufacturers 
of. Agric DOUBLE EDGE 
: has been STRAIGHT TYPE KNIFE SABRE TYPE KNIFE 
OURLAN, 
a The new Globe Silent Cutter 
 e provides so many new and 
revolutionary ideas for cooler, 
d_ president more efficient sausage meat 
o., Bowling cutting, at greater speeds and 
ae at less cost, with many new 
” sanitary features for added 
retired ae cleanliness, we know you will 
es preside want all of the details as soon 
Chicago, The new model No. 54 Globe Silent Cutter as possible. Ask for them today. 
rs with the is available in 400 and 600 lb. capacities. 
, Chicage 
“3\\ The GLOBE Company 
SR., 85, for a ; 
a a4 4000 S. Princeton Avenue « Chicago 9, Ill. 
yassed away: 
ral manage! SERVING THE MEAT INDUSTRY SINCE 1914 
., Dayton Representatives for Europe, Iran and Israel: Seffelaar & Looyen, 90 Waldeck Prymontkade, The Hague, Netherlands 
; Representatives for South America: C. E. Halaby & Co. Ltd., 116 East 66th St., New York 1, N.Y., U.S.A. 
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this trio takes to the tank to WAX enthusiastic © 


about STA-TUF before sending it a’packing to packers... 
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Oftentimes it is the highest quality sausage that 
lags behind in the race for sales . . . because 
of ineffective seasoning. More and more sausage 
makers are switching to AROMIX to rescue their 
lost sausage revenue. A good seasoning is the 
secret of fast-selling sausage! 


AROMIX . . 
THE MARK 
OF QUALITY 


BeOMmi1n CORPORATION 


1401-15 W. Hubbard St. Chicago 22, ill. MOnroe 6-0970-1 




















BLACK HAWK 


MEATS 


FROM THE LANO C 


CORN 


THE RATH PACKING CO., WATERLOO, IOWA 
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Flashes on 
suppliers 


RHINELANDER PAPER G@. 
Witter J. Davis has been name) 
vice president jy 
charge of sale 
for this Rhine. 
lander, Wise,, 
company, ie 
held the position 
of director of 
sales since 1955, 
and previous {p 
this, he had bee 








af 2 





sales manager af 
the firm’s Chica. 
go office. He ha 
been associated with the Rhinelande | 
organization since 1948. 


ALLIED MANUFACTURING 
CO.: Completion of extensive 1 | 
modeling, and addition of new knit. 
ting and sewing production equip 
ment has been announced by this 
Des Moines, Ia., firm. AnrrTuur DP, 
Dickson is sales manager of the 
stockinette and shroud supplier. 


CHASE BAG CO.: Two promo 
tions have been announced by this 
Chicago firm. R. H. Ayers has bee 
named sales manager of the paper 
bag division and Roy H. PLogcer has 
been appointed manager of the To- 
ledo sales division. 


W. J. DAVIS 








EKCO-ALCOA CONTAINERS 
INC.; A sales office at 32-75 Stein. 
way st., Long Island City 3, N. ¥, 
to serve the metropolitan New York 
area, has been opened by this Wheel 
ing, Ill., firm. The telephone. numbe 
is RAvenswood 1-6400. , 


E. F. EDWARDS CO.: E. F.8 
warps, former midwest district mat 
ager of the York corporation, hast 
signed to organize his own finn % 
an independent franchised assodia 
of York. His company will sell 
stall and service the entire 
York industrial air conditioning @™ 
refrigeration equipment in eagle 
Missouri and southern Illinois. 


CLARK EQUIPMENT CO. #p 
pointment of J. A. Kraatz Corp., Pai 
tucket, R.I., to sell and service fork- 
lift trucks, straddle carriers and pow 
ered hand trucks has been annoumt 
by the industrial truck division of 
this Battle Creek, Mich., firm. Kaaalt 
will handle sales in Rhode Island a 


southeastern Massachusetts. 


SELECTED SPICES, ING: 
Tuomas Gascorcne has been named 
vice president and eastern  divisiot 
sales manager for this Detroit firm. 
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CARTON USED by The Rath Packing Co. showing a punched card label in place. Weights are written on face of 
this label (and carboned on the label portion glued to the box). The half card flap is removed and returned to 
the machine accounting department at the time the carton or carcass is loaded for shipment to the customer. 


ITH all of its major proc- 
essing facilities concentrated 
in a single packing plant in 


Waterloo, Ia., The Rath Packing Co. 


78 


MER side of the punched card label 
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By TED GIBSON 


Orders are Handled Electronically 


Director, Business Machine Accounting, The Rath Packing Co. 


occupies a unique position among the 

leading meat packers of the nation. 
More than any other large com- 

pany in the industry, our operations 





before folding. The lower half of this card is 
securely glued to the box or fastened to a carcass by a stockinette pin. The upper half of 
the label is folded down over the address section until product is loaded into a car. 


are concentrated at one plant and this 
means an extremely heavy load of 
orders to be processed at one point. 
We have been forced, therefore, to 
be innovators in newer and better 
methods for handling both the pack- 
inghouse volume and the accompany- 
ing detailed paperwork. Typical of 
our activities in this field has been the 
recent application of electronic data- 
processing equipment to improve or- 
der handling and accounting. 

Rath salesmen call on_ retailers 
throughout the country. Through di- 
rect wire connections with our sales 
department in Waterloo, our regional 
offices receive quotations, make bids, 
transmit offers and exchange other 
vital information. Actual orders, as a 
rule, come in direct to our order de- 
partment. This procedure accounts 
for the vast majority of orders re- 
ceived, with the remainder arriving 
by telephone or in the mail. 

The biggest administrative bottle- 
neck in the processing of orders at a 
packinghouse lies in the preparation 
of labels for the products to be 
shipped. These all-important labels 
must bear the following information: 
name and address of the customer, 
product description, car number, in- 
voice number, shipping data, route 
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If you are a producer or potential producer of sum- 
mer sausage, ACCEL offers important savings in 
money, time and labor. ACCEL is the Lactic Acid 
Starter Culture developed by AMIF research to 
control the fermentation process. Its use checks 
spoilage, eliminates off-flavor, non-uniform color, 
poor texture and nitrite burns. 

ACCEL not only saves you money by reducing 
costly product failures, but also makes possible 
© Merck & Co., Inc. 


High Product Failures Minimal Product Failures 
without ACCEL with ACCEL 


Processing Time 
without ACCEL 


Processing Time 
with ACCEL 





major savings in processing time. For example: 
Thuringer production normally requiring 144% 
hours of processing time was accomplished in 48% 
hours with ACCEL—a reduction of 96 hours—4 
full days—off production time. 


ACCEL is MIB approved for Summer Sausage, Thuringer, 
Cervelat, Salami, Pork Roll and Lebanon. Send for freesample 
and technical information. 


Accel _a product of MERCK 





MERCK & CO., INc. 


RAHWAY, NEW.JERSEY 
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number, weights, etc. The number of 
labels required is more than the num- 
ber of lines on the order, since a 
customer may order many cartons of 
an item which appears on a single 
line in the order. 

For ten years, up to January, 1955, 
we used punched cards to print la- 
bels and invoices, using alphabetical 
tabulators. Briefly, we processed or- 
ders in this manner: 

1) Order received. 

2) Order edited. 

3) Customer's name and address 
master card selected. 

4) Pre-punched and _pre-inter- 

reted cards for each product ordered 
selected from a tub file. 

5) Quantity ordered and price 
punched into each product card. 

6) Quantity ordered and price on 
each product card key verified. 

7 Shipping list printed by alpha- 
betical tabulator from customer’s mas- 
ter card and all product cards as in- 
dicated on order. 

8) Shipping labels printed by al- 
phabetical tabulator from cards on a 
continuous two-part fan-fold form. 

9) Large car number and invoice 
number placed on each shipping la- 
bel by a special machine, both num- 
bers being manually changed for each 
respective car and invoice. 

10) Shipping labels manually sorted 
by departments and sent to plant for 
packing. 

Although this procedure repre- 
sented a considerable gain over for- 
mer methods, we felt there were sev- 
eral avenues of further improvement 
open. After we initiated the use of 
punched cards in preparing labels, 
we constantly explored new methods. 
Our objectives were to increase speed 
of printing the labels, reduce the pos- 
sibility of error, and eliminate as 
many manual operations as possible, 
especially in sorting the labels for 
packing departments. 

This job holds the key to the entire 
success of our order handling system. 
In the course of our studies we be- 
came convinced that the most prom- 
ising avenue of improvement was 
through the development of a 
punched-card shipping label, which 
could be mechanically prepared, 
printed and—most important of all— 
sorted, 

Experience revealed that a 
punched card designed as a two-part 
shipping label by perforating and 
folding across the center vertically 
was impractical, both halves being 
too small. Work simplification was a 
main factor. The manual labor in- 
volved in the handling of small pieces 
of paper was cumbersome and costly. 
Studies and experiments throughout 
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CARD-O-MATIC section of the order writing department at Rath's Waterloo headquarters. 


the plant showed that vertical per- 
forations allowed the perforation to 
burst, and thus, the copy was torn 
from the container when passing 
through conveyors and truck han- 
dling. 

We accordingly conceived the idea 
of using a punched card perforated 
from end to end, Folded on a hori- 
zontal perforation, this card makes a 
two-part shipping tag with each part 
the length of the punched card. 

Why a two-part label? One part 
remains fixed to each unit of the or- 
der to direct delivery to the customer. 
The other part is removed when the 
units are loaded for shipment and 
is sent to the accounting department, 
where it becomes part of the invoic- 
ing procedure. 

From this basis we made a study 
of all available equipment, and found 
that we could do the job best on 
Remington Rand punched-card ma- 
chines, including the new Univac 
punched-card electronic computer. 
We spent a whole year working with 
that company’s methods technicians, 
and developed a system in which the 
Card-o-Matic Punch has emerged as 
the key to our improved label prep- 
aration. 

The Card-o-Matic is especially de- 
signed for rapid reproduction of 
master information in punched cards. 
It enabled us to reduce our expansive 
tub files to more convenient-size 
decks, which brought all master in- 
formation within easy arm’s reach of 
the operator. 

Working order and label cards are 
now produced merely by slipping the 
proper master cards into the slot at 
the side of the Card-o-Matic. The 
operator sets up quantity, order num- 
ber and other special information 









tk t 


just once and it is automatically 
punched into all desired cards. 

The processing of orders now fol- 
lows these steps: 

1) Order received. 

2) Order edited, and invoice num- 
ber assigned. 

3) Card - 0 - Matic operator selects 
customer name, address master card 
and the proper product master card 
for each line on the order. As the 
detail card for each item is repro- 
duced, the operator sets a counter 
for the number of labels required. 
The machine automatically punches 
this quantity. 

4) Detail cards and label cards are 
verified. 

5) Interpreter prints customer name, 
address, car number, invoice num- 
ber, item description, quantity, 
weight, price, etc., on all label cards, 
and the interpreter machine also 
segregates order writing cards (cus- 
tomer card and one product for each 
line) from labels. 

6) Tabulator prints the shipping 
list, which is checked against original 
order and quantity of label cards. 

7) Electronic sorter segregates label 
cards by department, car number, in- 
voice number, shipping date, prod- 
uct code, etc. These are then sent 
to the plant for packing. 

As the label cards are received by 
the respective departments in the 
plant the items are packed in accord- 
ance with several factors, including 
color code for day of shipment and 
precedence of car route number. A 
label is glued to each unit of ship- 
ment (carton or box) and each de- 
partment sends its part of the order 
to the shipping room. 

The packing crew writes the gross 
and net weight of each unit on the 
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Another Outstanding Liquidation by Barliani! 


LIMA PACKING COMPANY — 221 S. Central Ave., Lima, Ohio 
Replacement value approximately $750,000.00 


Sale Dates — June 6th, 7th and 8th 


Open for inspection starting Monday, June 3rd. 


All of the modern, up-to-date, well maintained Equipment and Machinery from the Lima Pack- 
ing Co. plant, including Killing, Dressing, Cutting, Sausage and Processing, Edible and Inedible 
Rendering, Office Equipment, Supplies, plus a fieet of late style refrig. Trucks and sales Cars 
are available for purchase in groups or as individual items. 


The following is a partial list representative of the many items available—all will be priced for quick 
sale. Our big Lima Liquidation Catalogue is now in the mails. 


Sausage & Bacon 
439—KARTRIDGE PAK LINKER: mdl. LV. ser. 


#68. 

440—KARTRIDGE PAK PEELER: 
both linker & Peeler 1 year old. 

207—BACON PRESS: Dohm & Nelke Bacon Master, 
stainless steel, serial #T-84, 5 HP. motor. 

193— Sig BET LINKER: Presto, for natural cas- 


ings, New 1957. 
188—KOLLOID MILL: type JV9#34000. New 1957. 
automatic, mdl. HTE, 


279—CRY-0O-V. ~% MACHINE: 
serial #2-5235 
278—-CRY-O0-VAC SHRINK TUNNEL: Automatic. 
277—CRY- 0-VAC CLIP APPLIER: mdl FC-C, ser. 
#1152 , ee. CGC, vacuum pump. 
276—CONVEYOR: Wend-Way, 62’, 12” stainless #9 
wire Mg with 4’, 6’, 8’, & 10’ sections. 
184—STUFFER: Boss 600#, air piping. New 1956. 
197—STUFFERS: (2) Anco 400# with valves, air 
piping and horns. Rebuilt 1956. 
442 ROCKFORD FILLER: model ‘‘A’’. 
176—TY-LINKER: Automatic, model #122AC, Linker 
Machine, Inc. Fact. rebuilt 1957. 
177—TY-LINKER: Automatic, — #122AC, Linker 
Machine, Inc. Fact. rebuilt 1956 
190—VACUUM MIXER: Buffalo #3PV, ser. #M508- 
9, Curtis Pneumatic Air Pump #4095-7405, w/mtr. 
187—SILENT CUTTER: Buffalo #65-B, 600# cap., 
ser. #183, 75 HP., self emptying. 
meee go Anco 7 66A, 30 HP. mtr., new 
worm bowl in late 1956 
209— HAYSSEN WRAPPER: ser. a mdl. 5-11, 
220 volt, with stainless steel conv 
368—ATR. CONDITIONED SMOKEHOUSES: (2) 
c. Schultz, 3-truck cap. w/Foxboro heat & hu- 
satdity controls, stainless clad doors, size 7’ high x 
44%” wide, air units, with steam coils. 
360—AIR CONDITIONED SMOKEHOUSES: (5) 
C. K. Schultz, 6-truck, w/Foxboro heat & humidity 
controls, stainless clad doors. 
270—BARREL WASHER: Globe. 
192—BAKE OVEN: electric, revolving, 8— 12” x 
66” trays, 220-3 phase gearhead motor, Foxboro 
Rotax Controller #C34805, range 50°-350 F. 
208—BACON SLICER: U. 8S. HD. #3, onmel #491. 
282—BACON SLICER: U. 8. = Ses, ser. #170- 
GS46, with conveyor and stack 
330—BACON SLICER: U. §., on. #163105, pedestal 
type, with stacker & conveyor. 
161—BACON SKINNER: Townsend #52, serial #211, 
stainless steel top. 
280—HEAT SEALER: Great Lakes CS-17, 2-spot 
sealer. Saran Wrap. New 1956. 
298—PACKAGE SEALER: Great Lakes roller type, 
‘or 1# packages, mounted on scale, model #273. 
ey ee _a stainless steel top, pipe 
” back. 


legs, 34” x 9°10”, 
steel top, 16 
1953. 


with conveyors, 


104 STUFFING TABLE: stainless 

58” x 144”, pipe frame, New 

198 STUFFING TABLE: stainless steel top, 46” x 
124”, with cutting board on side. 
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182—STUFFING TABLE: stainless steel top, 
wide, 6’3” long, w/inset scale compartment. 

191—DICER: Buffalo 7156. 

419—PICKLE PUMP: Griffith #4 Big Boy, rbit. 


1954. 
275—PAK-TYER: Felins Tying Machine, Trip 
Standard Knotter, model F-10, serial 
406—GAS BURNER: Maxon Premix Linoflame As- 
sembly, 2—% HP. Mixers w/controls, mdl. # 
1101A Flame-Otrol, ser. #16633, #40.—%” 3K 
Partlow temp. control. 
sa ge PRESS: Sheet Metal Eng. Co., pneumatic, 
#138, stainless steel top, galvanized frame. 


5’10” 


Auto. 
1893. 


jacketed, 
w/steam trap, 


206 LOAF STUFFER: Mepaco, Pneumatic, stain- 
175—COOKING KETTLE: 
30” dia. x 24” deep, with steam trap. 
black iron, 48” dia. x 36” 
57 stainless steel top, 22” x 26”, aluminum frame. 
eg: 
323"-WRAPPING — 
x 
(127) 600# capac- 
ae 24” x 36” x 21” deep 
Used. 
559—WOOD DELIVERY BOXES: (803) 14” x 32” x 
443—MAGNETIC TRAPS: (3) Cesco. 
with covers, stainless steel. 
249—HAM MOLDS: (79) Anco #1, 11” 
steel, 12” x 6%” x 5%”, with covers. 
240—LOAF MOLDS: (2 “) Globe Hoy #31-S, stain- 
. 50—New; 31—Used. 


less_ steel. 
336—CUBE STEAK MACHINE: Nedham Mfg. Co. 
stainless steel, steam jack- 
eted. 
173—COOKING KETTLES: (2) steam 
deep, 
on legs, riveted construction. 
287—TABLE: Countersunk for Speedway Scales, 
74—TABLE: en steel top, 58” x 46” x 36” 
aE pipe 
stainless steel top, 4’6” 
5’2”, pipe leg 
53—BACON CURING BOXES: 
557—WOOD DELIVERY BOXES: (195) an. 3a" SS 
9” deep, hinged covers. 145 New; 50 
13%”, hinged covers. 315. New; 488 Used. 
247—BACON HANGERS: (2500) stainless 8-prong. 
Molds 
252—HAM MOLDS: (75) Anco #0, 12” x 5” x 5”, 
250—HAM  geneg 7 (44) Anco #0A, stainless steel, 
11” x 5%” 4%” deep, with covers. 
x 6” x 5%”, 
Stainless steel, with covers. 
251—HAM MOLDS: (45) Adelmann #2-0-E, stainless 
239—LOAF MOLDS: (193) Globe Hoy #66-S, stain- 
less steel, 5%, 11” x 4” x 3%”, with covers. 
less, 64, 10” x 5” x 4”, with covers. 
ar Ny se. MOLDS: (81) stainless steel, 24” x 4” 
253-WIRE MOLDS: (175) 


chromed, 10%” x 5” 
chromed, 5%” x 10%” 
10%” x 5%” 


aluminum, 9” 


242— “a ee _ ee (85) 
254—W IRE "MOLDS: (45) chromed, 
x 4 deep. New. 
241—DUTCH LOAF PANS: (84) 
dia. x 3%” deep. 


Rendering & Lard 
213—LARD COOKER: French Oil, Vertical, 15 BP. 
mtr., w/new top section 
231—COOKER: Anco 5 x 12, Inedible, jacketed head, 

40 HP. Slip Ring mtr., automatic starter. 
229—BLOOD DRIER: Anco 5 x 12, jacketed head, 
40 HP. Slip Ring motor, speed reducer. 
428—LARD VOTATOR: Girdler model J.R., seri 
#150, 15 HP. motor. 
212—HYDRAULIC PRESSES: (2) French Oil Mil 
300 ton, 14” ram, with Steam Pumps. 
100—DIAMOND HOG: Globe serial #E-56, 
12” x 18” opening, 40 HP. mtr., direct drive, 
sia gy gy WASHER: Boss Jumbo ue cu ww 
dia. 5’ cy., %” perforations, motor. 
381—BONE CRUSHER: Stedman, 
“C', om. £176, 38° =x 37", 15 Ee, 
383—HAMMERMILL: Stedman type “A”, swing ai 
ring hammer pulverizer, 40 HP. 
216—LARD FILTER PRESS: Shriver, 35—24” im 
PP wa sonnet delivery, bottom feed. 
FILLER: Boss 1#, serial #10185. 
istCANTON FORMER & LINER: Peters type B 


12) CARTON FOLDER & CLOSER: Peters ty 


pag gg Hy MIXER: 36” shaft, stainless ste 
propell 
387—VIBRATING SCREEN: Stedman, #35, wi 
3'6” x 5’6” wire 
233—PERCOLATOR PAN: inedible, 6’ x 8/, wilt 
screens. 
272—LARD AaErAsOm, TANK: seam jacketed, 58” 
ee} Z HP. mo s & 


ia. x 48” oil 
RD PUMPS: (2) Conteliname “prederieh, #: 
gat 8 & 12285, 1”, % H motor. z 
3 BUCKET CONY: EYOR: Palmer-Bee, 25’ high 
ye x 6 buckets, with Speed Reducer. 
231 CRACKLING CONVEYOR: Ras x 16 beh 
2 motor with speed reduc 
238A “COMPOUND FEED TANK: galvanized, 2" 
x. 00", ee 8. W. P. oa 
384—CRACKLING BIN: Rujak, 8 ton cap., 9” sm 
loading & unloading conveyors, 2 
112—INEDIBLE BLOW TANK: Brownell, 5’ ae! 
8’ x 99” cone, 70% S.W.P. 


Kill Floor 


131—HOG DEHAIRER: Boss, 10-X Grate, IH 
star paddles, 3 HP. mtr., silent chain drive. d 

1343—GAMBRELLING BENCH: stainless steel ™) 
10’ x 576” x €'6” high. ; 

110—HOG STOMACH OPENING TABLE: Ane 
735, galvanized, 
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133-BEEF HOIST: Boss #CS-55, type PA, serial 508—FRAME SHELF TRUCKS: (39) 28” x 48” x 435—ROLLA GRILLS: (2) J. J. Connolly Co. model 
#HB-222, — Boss #401 Automatic Lander. 62” high, trailer type, 6-stations, 9” between, 4” “‘A’’, stainless steel, like new, for Weiners. 
115—BEEF ROPPERS: (2) i ll #422, ser. rubber tire casters. 438—FAS-TIE STAPLER: Hercules, air operated, 
#K3930, rb ng heavy duty type _sprin, 500—LIVER & OFFAL Agree ere (32) serial #HD48558. 
141—RUMPING & BACKING HOISTS: (2) Globe, “‘V"’ frame, balanced type, 5’ 36” x 5’7” high, — > eamcanerg (108) 15” x 18” x 72”, sloping top, 
ser. #461-1, reversible motors, starter & switch for galv., 4-station, 100 hooks, rubber tire wheels. 
single rail system 518 SAUSAGE STICK HANGING TRUCKS: (42) 431 COMBINATION SILVERSTITCHER: Acme, top- 
114—HOIST: Electric, Palmer-Bee reducer, with 1 bal. type, 41” x 33” x 6’7” high, 4-station, 13” bottom-side; ser. B7524, uses 103 x 020 wire. 
HP. mtr., reversing starter & safety switch. apart, angle flat bar station, rubber tire wheels. 286—ELECTRIC VIBRATOR: mdl. V-25, Syntron, 
130—STERILIZING LAVATORY: Anco, stainless 521—SAUSAGE STICK HANGING TRUCKS: (26) w/UCR controller, 220 velt. 
steel bowl, galvanized stand. bal. type, 32” x 41” x 68” high, 4-station, notched 486—SCREW CONVEY YOR: 6” dia., 16’ long, with 
12I—HEAD FLUSHING CABINET: Anco #731, 36” bars, rubber tire wheels, 40” sticks. trough, chain drive by fractional motor. 
x 36” x 5’3” high, galvanized. 524—BACON HANGING TRUCKS: (41) balanced 382—SCREW CONVEYOR: Dupps, 9” screw, 16’ 
108_CASING CLEANING UNIT: Anco #595. type, 3-station, 18” apart, 36” x 42” x 5°79” high, . master gearhead motor. 
109—TRIPE WASHER: Alton, 36” x 36” cylinder, 8” rubber tire wheels. 285" SCREW tf. aatiees OR: 6” worm, 16’6” long, 
1%” pee galvanized, 1% HP. mtr. 507—END GATE INEDIBLE DUMP: TRUCKS: (19) % HP. 
143—AIR SPREADER: Dupps #122-4, single rail. galvanized, 3-wheels, 2—20” iron wheels; 1—6” 105--SCREW. GONVEYOR: 13%” dia., 12’ long, 
139—TROLLEY LANDING SHIELDS: (2) #122-2A, iron wheel caster, 46-14” a bad x 18” deep; 2— 12” screw. 
for single rail system 6’ long trucks with rubber tire caste 102—SCREW CONVEYOR: 24” dia. x 11’8” long, 
157—BEEF bi sages Re Metenerte, 4” Se ae porn TRUCKS: (11) triangle base, with 24’ trough. 
wheel, 6” hooks x %”. so other sizes. w ” iron caste! 5? 
158-HOG TROLLEYS: (1000) single hook, 4” 531 BARREL | TRUCKS: (11) Globe, 2-wheel, pipe EE ae ee ee bee ee: 
; ” diameter. frame, 24” 6’6”, rubber tire. x i Y ; 
wheel, 5% 551—DRUMS: (156) bilged type, galvanized, 52 gal. 
550—LARD DRUMS: (860) galv., 30 gal. with rings 
Cutting Equipment Scales & covers. 
~ 478—WATER HEATER: Sims, 60” x 168”, copper 
vii r RO s SR mdl., 22” 20” 420—PLATFORM FLOOR SCALE: mdl. #CD33, coger 
“ha double ols "a tong Fa aye 8 4250#, | w/Mechanoprint attach., 100% dial, dbl lined, with ““U’ tube heating coil. 
fights. HE. moto tbat vLGon BORER: style 31-1021"D 
0_ PO} n 2 Ee 27— : style ~102 ’ 
412 PORK- CUT SKINNER: Townsend #27, ser 500g dial, 38” 20° atform. ee Motor Trucks 
hy N ING TABLE: 29’ x 36” 66—SUSPEN: IN i ALE: Howe, ser. All refrig. trucks have Lindsey all steel ae kg 
10h -TRAVELLA ] Sie uae #1581931, mal. #CD33, 42504, with “Mechanoprint insulation, 2 Kold Hold Plates 66” x 36” 
127—CARCASS SPLITTING SAW: Best & Donovan, attac x 5’ platform. double rear doors 43” x 62” high, and 37” *x Ga" 
“ser. #CAR633, 1 HP. mtr., 32%” frame. 36 2 SUSPENSION PLATFORM SCALE: Howe, ser. H. side doors, are 6%” wide x 68” high inside, and 
339 ‘BAND SAW: Jones-Superior #547 stainless #1571257, mdl. #1360CD33, 4250# cap., 1000#% all in excellent condition, just reconditioned at aver- 
teal eatin table: ser. #5936, 5 ” motor. dial, with Mechanoprint, 60” x 60” platform. age cost $700.00 each. 
bags Hee eae , » 128—TRACK SCALE: Toledo, ser. #4783, mdl. 65, 1015—International, 1946, ser. K6-29492, 14” body. 
326—BAND SAW: Jones- gins "#54 oa #4218, 1000# capacity, with printweigh attachment. 1016—International, 1953, ser. 4253, 12’ body. 
iron movable table, 5 HP. 159—TRACK SCALE: Toledo dial, ser. #254735, 1017—International, 1946, ser. K3-27812, pickup. 
126—ELECTRIC SKINNING "KNIFE: Consolidated style 1121-X, 1600# capacity. 1018—International, 1946, ser. K3-19995, pickup. 
Eng. Co., serial #308. 325—TRACK SCALE: Toledo, ser. #7324, mdl. #62, 1019—International, 1950, ser. 2241, 12’ body. 
117—ELECTRIC SKINNING KNIVES: (4) Jarvis, 1000# capacity, with printweigh attachment. 1020—International, 1946, ser. K6-25778, dump tr. 
#11151. 415—PERCENTAGE HAM PUMPING _ SCALES: 1021—International, 1947, Ko oo 12’ 
s11CUTTING TABLE: stainless steel top, 33” x — steel, with Global Ham Shank Halter, like 1022—International. 1953, 23198, 12’ body. 
long, 12” back, rack for 15” cutting boards, 1023—International, 1941, = Ke. 2381, 13” small 
ea iron frame, adjustable legs. 320 BENCH SCALE: Toledo, ser. #17004, mdl. #60, stock truck. 
422—CUTTING TABLE: stainless steel top, 34” x 00# cap.. 30” x 30” platform, with Printweigh. 1024—Chevrolet, 1942, ser. 9MS39, pickup. 
6’ long, 10” back, rack for 12” boards. ’ 305—OVER & UNDER SCALES: a Speedway, 1025—Ford Tractor, 1953, ser. F8D2HM, cab stock. 
eg, = a N 5# capacity, ser. #3135, — 3011 1026—International, 1941, ser. K6-4033, 17’ body, 
Se. TABLE: ~ ae - ale 303—OVER & UNDER SCALES: Toledo Speedway, 1027—international, 1948, ser. 41988, 12’ body. 
rhs Ps a. eo s each side, 20’ aluminum model #1091A, 5# cap., serial #3466 1028—Chevrolet, 1951, ser. 1UKB 1471, pickup. 
ona auntie one: pn sic eas: “a 1029—International, 1946, ser. K6-20805, 12” ; 
ool await é Ds § ° 30— ry 9 
98”. 12” back, pipe less, Dp x Miscellaneous are rors 1947, ser. K6-30381, 12’ wood 
472—BOILER: Murray Package type, 487 HP., in- 1031—International, 1948, Ser. 40591, 12’ body. 
Trucks stalled 1956, single drum water tube, 160% WP, 1032—Dodge, 1949, ser. 82560396. 
with 48” x 105’ steel stack. 1033—International, 1952, ser. 22779, 12° body 
12—SAUSAGE MEAT TRUCKS: (2) St. John, stain- 460—AIR COMPRESSORS: (2) Gardner-Denver, ver- 1034—International, 1947, ser. K6-32429, 12’ body. 
less steel, balanced type, Neotread wheels, 60” x tical, water cooler. 3 cyl., 2-stage, 25 HP. 1035—International, 1955, ser. anf 14” body 
ay, x 18" deep. ee a ee ta es a a ee 1087_—Fruchaut ‘Livestock’ Trailer 1808.> sertal’” # 
5144 ME: 2 i #7295, % HP. 1140 rpm, 10” x 25” stainless pa’ S$ om ~ Re. . 
aa <i’, uuu we ee a 158—AMMONIA COMPRESSOR: ‘Vilter, 4% x 14, AV174157, model #FLS530, 30’ body. 
wheels. , x 
526—BEEF PICKLING TRUCKS: (22) Globe, deep 155 FLAKE-ICER: York mdl. DER-25A, 3% ton Passenger Cars 
- on io © 1a" tant ol ” 
es a ce See 499—AIR CONDITIONER: Carrier type 39Q2, Freon, Late model sales cars, have all been exceptionally 
502—S 4 Verein | pied re 10 ton, w/comp., heating coil for steam. well maintained, have like-new tires, are in A-l 
502—-SHELF TRUCKS: (15) trailer type, 10” be- 488—BRINE LIXATOR: 36”, enameled steel. condition and consist of: 3—1955 Plymouth 2 dr 
onan stations, 5—stations w/rod shelves, rubber 318—PNEUMATIC TUBE SYSTEM: Lousan, 2%”; sedans; 2—1955 Plymouth 4 dr sedans; a 2 dr 
_ lite wheels & casters, 54” x 36” x 69” high. w/suction fan, 3-station, 1 HP. motor. 1954 ‘plymouth sedan; a 4 dr 1953 Dodge; 2—1955 
505—-SHELF TRUCKS: (9) 4-station, 7” between, 436—OAKITE CLEANING UNIT: Hot spray, model Chevrolet 2 dr sedans; 3—1956 Chevrolet 2 dr 
balanced type, 32” x 45” x 57”, rubber tire. #482, serial #385 sedans ; and 3—1956, 8 cyl Ford 2 dr sedans. 












All Items subject to prior sale and confirmation. 








Mr. Samuel Barliant and his staff will be on hand at the Lima Packing Company, phone 9-3615; or 
to personally supervise inspection and sale. From at the Argonne Hotel, phone 3-3610, in Lima, Ohio. 
June 3rd and during the sale he can be reached 


LIQUIDATION CONDUCTED BY 


BARLIANT & COMPANY 


1631 S. MICHIGAN AVENUE, CHICAGO 16, ILL. WaAbash 2-5550 














SPECIALISTS IN LIQUIDATING AND APPRAISING 


THE NATIONAL PROVISIONER, JUNE 1, 1957 33 








of CINDUS meat covers : 


Beach: 


means to you: 


You can be sure that each CINDUS product meets your specifica- 
tions. Use of tough, uniform-quality Cindus covers 
ASSURES GOOD CUSTOMER RELATIONS... your 
meat arrives in the same condition it leaves your plant; 
REDUCES LOSS in packaging... CINDUS meat covers 
slip on quickly and easily without ripping; 
ELIMINATES REJECTION of government orders due to 
sub-standard covers . . . each and every CINDUS cover made 
to government specifications conforms to those standards. 
So... for real dollars-and-cents advantages . . . specify CINDUS 
meat covers. There’s a size and grade for every requirement. 


A completely equipped quality control 
laboratory ... kept at a constant tem- 
perature and humidity ...is used for 
physical and chemical tests of tensile 
strength, bursting strength, tear resist- 
ance, flexibility, stretchability and wax 


content. These continuous checks... 
on raw materials and work in process 
as well as on finished products... are 
your guarantee that all CINDUS meat 
covers, barrel liners and cut sheets 
meet established specifications. 


C-356-Cl 
Write today for information 


CINCINNATI INDUSTRIES INC. 


402 Carthage Ave., Cincinnati 15 (Lockland), Ohio 


Serving the Meat Packing Industry for Over 30 Years. 





label. This information is carboned 
from the top (office billing advice) 
section of the label onto the bottom 
section which is permanently glued 
(or fastened in the case of carcasses) 
to the unit. The top (office billin 

advice) section of the label is tom 
off along the perforation at time of 
loading, and sent to the billing de 
partment. The order unit is then 
checked against the shipping list and 
loaded. 

In the billing department, the top 
section of the labels and the ship- 
ping lists are received from the plant, 
Here also are received the order writ- 
ing cards from the order department 
which were segregated by the inter. 
preter, and all net catch weights are 
punched into product cards by port 


MAKATAG machine puts reinforcements on 
tabulating card shipping label so that the 
label can be fastened to carcass meat. 


able electric key punches. Total 
weights and cases are punched into 
an accounts receivable card for the 
individual customer. 

All item cards are then fed into 
our Univac. This computer has a ca 
pacity for adding, multiplying, dé 
viding or subtracting at the rate of 
thousands of calculations a minute, 
Working at electronic speeds, it auto- 
matically senses unit prices and qual- 
tities and extends them to produce 
gross amounts. 

During the same single pass, the 
computer figures applicable discounts, 
develops and punches a net invoice 
total into each card. In performing 
all of the above calculations, the 
Univac self-proves all of its figure 
work as it goes along, and automat 
ically punches an accounts receiv- 
able card for each invoice. 

The electronic sorter then arranges 
the cards by account number, route 





number and type of account, and a | 
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tabulator writes the completed in- 
yoice. After billing, the sorter again 
segregates the customer name cards 
from the product cards for use in 
sales analysis and other statistical and 
accounting studies. 

By using the two-part punched 
card label under this procedure, we 
have: 

1) Greatly accelerated the produc- 
tion of labels. 

9) Eliminated manual selection of 
pre-punched and pre-interpreted cards 
from tub file stocks that constantly 
required re-filing and replacement as 
new items and changes occurred. 

3) Eliminated manual sorting of 
labels for proper departmental dis- 
tribution. 

4) Secured a remarkably high de- 
gree of accuracy in printing labels 
and invoicing. 

5) Insured legibility and neatness 
in all our labels. 

This all adds up to real savings 
in time, labor and money, all of which 
are vital factors in the profitable 
operation of our business. 

Our goal envisions further benefits 
which we hope to secure from the 
electronic equipment, especially the 
Univac computer. In the planning 
stage now is programming for the 
establishment of an immediate cor- 
relation between pricing by our sales 
department and the regional factors 
of market price, sales, costs, etc. 
Other programs will undoubtedly fol- 
low, all aimed at further streamlining 
the paperwork which is, today, such 
a fundamental factor in our industry. 


‘No Implied Warranty’ Bill 
Passed, Sent to Governor 


A bill to eliminate any implied war- 
ranty in the sale of livestock was 
given final passage by the California 
legislature and sent to the governor 
for signature, 

It provides that unless a warranty 
is expressly given, the mere sale of 
livestock shall not be construed to im- 
ply a warranty. 

Advocates said 


the bill 


would 


| merely put into law what generally 


has been the practice, particularly 
with regard to livestock sold at auc- 
tion. They contended that sellers in 
many cases are not qualified to know 
if their animals are diseased and, 
therefore, cannot give a warranty. 
The measure was sponsored by the 
California Cattlemen’s Association and 
the California Wool Growers Associa- 
tion. It was opposed by the Western 
States Meat Packers Association, 
Which called it a step backward from 
efforts to improve meat standards. 

















RED-E-CUT PACKAGING is explained by Stanley Feldman, Rueckert vice president, 
to John Simeone of Giovanni's Restaurant during preview showing in St. Louis. 


PORTION-CONTROLLED ITEMS GET BIG 
PUSH AT ST. LOUIS PREVIEW 


A BIG preview showing of the new Red-E-Cut portion-controlled 
meats of Rueckert Meat Co. of St. Louis, “aroused more interest 
in one night than we possibly could have generated in months of in- 
dividual calls,” reports Marcus Feldman, president of the purveying 
concern selling to hotels, restaurants and institutions. 

Looking more like a Hollywood premiere than a sales meeting, the 
event, staged in the main ballroom of the Kingsway Hotel in St. 
Louis, attracted more than 1,200 guests. They were greeted by a full 
orchestra, beautiful models and elaborate displays of the new portion- 
controlled meats. Rueckert officials, including the president and Stanley 
Feldman, vice president, pointed out some of the advantages of portion 
contro] to representatives of hotels, restaurants and institutions. 

Three grand prizes, including a television set, a movie camera and a 
portable barbecue grill, were awarded during the evening, and door 
prizes were given every half hour. The evening was climaxed by a 
night club floor show, which was enlivened by the impromptu act below. 





’ SOME OF the boys get into the act with Mardell dancers during big floor show. 
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EW KOLD-HOLD’ 
SUPER BLOWER 


Moves more ait faster... 
"envelops’ load from both sides 


wide 
temperature range 
from 0 to 60° 


LOW, MEDIUM OR HIGH temperatures 
A new concept in blower design, the new Kold-Hold 
Super Blower provides a wide range of temperatures 
. . . from the low-temperature protection of frozen 
meats and foods . . . to the high temperature pro- 
tection of milk and fresh meat. 


TWO FANS for better circulation 
This unique, 2-fan blower surrounds the load with 
cold air. Fans are mounted at a scientific angle at 
each end of the blower to give a complete sweep of 
cold air down both sides of the body to assure better, 


more uniform refrigeration. 


COMPACT for greater payload 
Lightweight and only 12” high, the Super Blower 
takes little space in the truck . . . mounts at the top 
of the front wall of the body. This gives more pay- 
load space and also pulls air back at the top of the 
truck where it’s the warmest. 


VARIETY of automatic controls 


All Super Blowers can be equipped with 
thermostatic or straight pressure controls. 
Hot gas defrost and frost prevention sys- 
tems are available on some models. This 
combination of controls assures you of 
having equipment that fits your needs 
best. 


Write today for literature. 


KOLD-HOLD..... Tranter Mfg., inc. 


200 E. Hazel St., LANSING 4, MICHIGAN 
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a corned beef that’s 


been famous for more 


2 a : 
SF FAMOUS CORNED BEEF 3 
Not to be confused with ordinary Porned beef 


now offered to wholesalers interested in creat 
ing more customers and bigger profits! 


INQUIRIES INVITED 
JOHN P. HARDING MARKET 


728 W. MADISON ST. ~ CHICAGO 6, I 
Phone: STate 2-8050 














FRENCH 
CURB PRESS 


Produces For You 


MORE GREASE 
PURER GREASE 
LESS REWORKING 
GREATER CLEANLINESS 


For Additional 
nformation Write 
The French Oil Mill 
Machinery Company 
Piqua, Ohio 














Carlots Barrel Lots 


DRESSED BEEF 
BONELESS MEATS AND CUTS 
OFFAL 


SUPERIOR PACKING (0. 





CHICAGO 
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Swift’s Medal-Winning Dr. Newton 
Tells What Makes Scientists Grow 


“Scientists are people, and people 
are happy when working among oth- 
ers whom they like and respect. Hap- 
piness alone would justify the crea- 
tion of a cordial atmosphere among 
creative workers.” 

So spoke Dr. Roy C. Newton, vice 
president of Swift & Company, Chi- 
cago, at the 34th annual meeting of 
the American Institute of Chemists in 
Akron, O. Recipient of the AIC’s 1957 
gold medal, Dr. Newton emphasized 


of the responsibility they are given 
and the prestige that goes along with 
it. The experience is incidental in 
this “growth,” Dr, Newton told the 
AIC gathering. 

A vice president with Swift & Com- 
pany since 1941, Dr. Newton from 
personal research has contributed 
many valuable processes to the food 
industries. He joined Swift in 1924, 
the year he received a doctorate in 
chemistry from the University of Chi- 


eat 
HIGHEST AWARD in chemical profession, the 1957 gold medal of American Institute of 


Chemists, is presented to Dr. Roy C. Newton 


(second from left), Swift & Company vice 


president, by Dr. Lincoln T. Work, chairman of AIC's committee on medal award. Looking 
on at left is J. H. Nair, outgoing president of AIC. At right is the new president of the 
Institute, Dr. Henry B. Hass, who is the president of Sugar Research Foundation, Inc. 


that harmony among scientists in a 
laboratory must be consciously sought 
and encouraged. 

“We expect that our men work,” 
he said, “not because they are driven 
but because they are so enthusiastic- 
ally interested that they can’t resist 


cago. Probably best known of his 
many research works is his discovery 
and application of gum guaiac as an 
antioxidant in lard. He also holds 
many patents, particularly relating to 
the stabilization of oils and fats. Dr. 


Newton is active in many scientific 
and technical societies and has re- 
ceived numerous honors for his work 
in the research field. 

The gold medal of the American 
Institute of Chemists, presented by 
Dr. Lincoln T. Work, New York con- 
sultant and chairman of the AIC’s 
committee on medal award, was 
awarded to Dr. Newton in recogni- 
tion of his leadership in food tech- 
nology and his service to the chemi- 
cal profession. 


Value of U.S. Agricultural 
Exports Up 44% This Year 


Value of United States agricultural 
products exports for the first nine 
months of the packers’ current fiscal 
year was placed at $3,583,650,000, or 
about 44 per cent above the $2,470,- 
135,000 value of such products ex- 
ported in the corresponding period of 
last year. In quantity, this year’s vol- 
ume was about 50 per cent larger 
than that exported in the first nine 
months of the 1956 fiscal year. 

Exports of beef and veal for the 
period at 94,607,000 Ibs. were more 
than double the 40,688,000 Ibs. last 
year. Value was almost tripled at 
$30,532,000. While exports of pork 
were up about 6,500,000 Ibs. at 59,- 
842,000 Ibs., shipments of lard de- 
clined to 399,923,000 Ibs. from 465,- 
203,000 Ibs. in 1955-56. 


U. S. T-G Exports Up 


Exports of inedible tallow and 
greases in the January-March quarter 
were estimated at 400,000,000 Ibs. 
this year compared with 371,000,000 
Ibs. last year. Calendar 1956 was a 
record year. U. S. tallow is of high 
quality and its price, relatively low. 
More than half the exports in Feb- 
ruary went to three countries, Italy, 
Japan, and the Netherlands. Principal 
use of tallow is in soap making. 





the work.” 

Industrial leaders and top ranking 
scientists from all over the United 
States heard Dr. Newton speak on 
various aspects of “Employe Rela- 
tions in the Laboratory.” He pointed 
out that well-trained scientists, a good 
spirit of comradeship, adequate and 
modern equipment, policies that as- 
sure fair treatment, security and ad- 
vancement, and a salary equal to or 
better than other companies are the 
factors which make for productivity 
in an industrial laboratory. 

Dr. Newton advanced the thought 
that men “develop and grow” when 
their superiors place confidence in 
them. They grow mostly as the result 
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CERTIFIED FOOD COLORS 


We Inutle You TO CONSULT OUR SPECIALISTS ON 
ANY FOOD COLORING PROBLEMS 


ORDERS ACCEPTED DIRECT OR THROUGH YOUR JOBBER 


FIRST PRODUCERS OF CERTIFIED COLORS 


HH. MOHRIGTARENM t¢ COMPARY Bave.| 


ESTABLISHED 1851 
89 PARK PLACE. NEW YORK 7> 11-13 E. ILLINOIS ST.. CHICAGO 11 + 2632 E. 54 ST.. HUNTINGTON PK.. CALIF, - 
BRANCHES IN OTHER PRINCIPAL CITIES OF THE U.S.A. AND THROUGHOUT THE WORLD e 








TROUBLE-MAKERS OUT OF PIPELINE 


in name... 
high grade in fact! 


Remove troublesome scale, grit, sediment from 
pipelines. Prolong the life of pumps, valves, traps, 
a8 meters. Install Jow-cost Anderson Strainers. Sizes 
in product of 4” through 3”. Pressures up to 250 p.s.i. Tempet- 
atures up to 450°F. Specials upon application. 

Prompt shipment from stock. 
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the opportunity of working with ¥ Write for FREE Bulletin 252, The V. D. 

Anderson Company, division of Interne 
tional Basic Economy Corporation, I 
West 96th Street, Cleveland 2, Ohio. 


ANDERSON STRAINERS 
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Tasty and Tender 
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LOOKING AT samples of meat aged in film pouches are H. L. Rud- 
nick, secretary, Ellard Pfaelzer, Pfaelzer Brothers, Inc.; Mel Salomon, 
Allen Bros., Inc.; E. Silverman, Oakland Meat Co.; H. Gordon 
Cameron, Cryovac Co.; R. MacKimm, MacKimm Bros., Inc., and 
D. Lunde, Lunde's Wholesale Meats. 


S with pudding, proof of ageing is in the eating, or 
so decided the Chicago Hotel and Restaurant Meat 
Purveyors Association at its meeting held recently. 

The subject of the evening’s discussion centered around 
the Cryovac process for ageing hotel cuts. The group 
examined samples of both bone-in and boneless meat 
packaged by the Cryovac method, viewed a new movie 
on the technique, listened to members describe advan- 
tages of the method, and engaged in lively discussion of 
the pros and cons of package-ageing. All of this followed 
a sampling by the group of tender steaks, aged in Cryovac 
for 19 days. 

Perhaps the most significant news announced at the 
meeting concerned the perfection of a bone-in pouching 
process, which heretofore has been impractical because 
of bone-puncturing of the pouch. According to H. Gordon 
Cameron, midwest technical adviser, The Cryovac Co., 
the new method requires placing newly developed wax- 


type sheeting over the exposed bone area of the cut. Then , 


the cut is pouched in the normal manner. In the shrink 
Process the wax melts, covering the cutting edges of the 
bone, When removed from the pouch, the wax peels 
easily. It has no odor nor taste, and has M.LB. approval. 

In the discussion as to the type of heat which may 
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be used to shrink the pouch, it was stated that wet, 
dunker-type heat is preferred, but dry heat is adequate. 

The advantage of using the Cryovac package by a hotel 
supply house was described by Eugene Silverman, presi- 
dent, Oakland Meat Co. He stated his firm can now 
take advantage of economical meat buys, as packaged 
meat can be stored for three weeks. The ageing gives a 
more tender piece of meat, and juices are retained. 

Butcher efforts are better utilized, as the production 
of specific cuts of meat can be planned in terms of the 
total estimated sales, rather than in terms of a specific 
order. Because of this advantage, orders are put up quick- 
ly, and the necessity for a butcher working on an order 
while the truck driver waits for it has disappeared. 


The packaged meats can be merchandised like a box 
of bacon and sold in larger orders. A plus to the customer 


Ageing Beef in Film is Practical 


is that he is protected if his trade should fail to meas- 
ure up to expectations. For example, a country club may 
order 30 to 40 10-oz. steaks for a weekend. If the weather 
is bad the club may move only five or six of them. The 
club then can hold the remaining packaged product under 
proper refrigeration until the next week without taking 
any appreciable shrink. Silverman concluded his report 
by stating that his firm was “real sold on it.” 

In the discussion as to whether the packaged meat 
had any odor when opened, Cameron stated that this 
depended entirely on good practices in packaging the 
meat. If a proper vacuum is drawn, correct temperature 
maintained in the dunker and the ageing cooler —36° to 
38° F.—there will be no odor. 

The question as to when meat should be packaged 
was raised when it was learned that Allen Bros. Inc., 
Cryovaced the steaks served at the dinner on the tenth 
day after slaughter. These steaks were then aged for 19 
days before serving. It was recommended that the meat 
be packaged before the seventh day after slaughter, which 
would give it a package-life of approximately 21 days. 
The group was told that packaging permits the ageing of 
meat about 30 days, and the loss in shrink and flavor 
will be minimized if this is done. soon after slaughter. 

While it is not a recommended procedure, it was stated 
that one western firm has been packaging meat, freezing 
it, and then leaching it and selling it as fresh product. 
This permits a prolonged freezer holding period. A 
plus of the technique is the opportunity to freeze, if the 
need arises, with no risk of freezer burn. 

(Editors note: At the annual meeting of the national 
association at Miami Beach recently, Meyer S. Gertman, 
treasurer. Samuel M. Gertman Co., Inc., Boston, stated 
that his firm dates all Cryovac packages, as none of the 
phvsical signs of spoilage is evident, and meats held 
under normal temperatures for too long a time will spoil. 
Gertman dates to give a 14-day package life.) 

If the meats are frozen at minus 30° to 40° F., they 
must be handled with normal care, as careless handling, 
such as dropping, will cause the film to fracture. 

Silverman pointed out that in shipping the packaged 
meat in barrel lots, care must be exercised in dropping 
the meat into the barrel. If dropped suddenly, some of 
the bottom packayes will fracture. Cameron said that this 
could be forestalled by proper package-sleeve protection. 
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Orderly Cattle Marketing 
Would Help Meat Industry, 
Sioux City Group Agrees 


Livestock industry members attend- 
ing a marketing conference in Sioux 
City in late April concurred unani- 
mously that more equal shipments 
of fat cattle to market on the first 
four days of each week would bene- 
fit feeders, the markets and packers. 

The meeting was one of a series 
sponsored by the Corn Belt Livestock 
Feeders Association at various ter- 
minal markets. Meetings have been 
held at one terminal market a week 
since March 28. 

Purpose of the meeting was to dis- 
cuss ways and means of bringing 
about a more orderly marketing pat- 
tern, and to discuss the unbalanced 
weekly receipts at some centers. 

Meetings were attended by pack- 
ers, order buyers, commission men, 
stockyards representatives, and feed- 
ers. Confidence that a more orderly 
pattern of livestock marketing can be 
achieved has been expressed at all 
of these conferences. 

Packer buyers stated there is ab- 
solutely no question but that the en- 
tire industry would be helped by 
more orderly receipts. 

Feeders were divided in their opin- 
ions on early versus late marketing. 


Protect Hide Shipments 
From Larder Beetles 


The first mild heat wave has brought 
with it an attack on hide shipments 
by larder beetles. 

There were four reported cases of 
hide infestation after the heat wave 
of two weeks ago. In one case, 12 out 
of 30 cars originating at a river point 
were found to be infested, reports 
Cecil Powell, director of the Tanners 
Hide Bureau, Chicago. 

The beetles, which get their name 
of larder beetle from the fact that 
they attack any material which con- 
tains fat, including cured and dried 
hides, cause extensive hide damage 
as they burrow through the hides in 
their 15- to 21-day life cycle. Once 
they gain a foothold, they multiply 
very rapidly, according to Dr, Fred 
O'Flaherty, director of the Tanners’ 
Council Research Laboratory at Cin- 
cinnati, Ohio. 

Upon detection of the beetles, an 
incoming shipment can be fumigated 
by professional fumigators, but the 
cost is $35 to $55 per car, Powell 
points out. By far the cheapest and 
safest way is to spray before loading 
every car received for hide shipments. 
Cars assigned for hide shipment gen- 
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erally are No. 3 or No. 4 cars that 
often are used to haul bone, fish meal, 
tankage, etc. Any residual amount of 
these materials is food for the dam- 
aging, fat-loving beetle. 

While some carriers clean cars in- 
tended for hide shipment, the shipper 
should always inspect the car and, if 
there is any doubt, clean it and dis- 


infect it with a recommended s 
solution. The solution should he 
sprayed behind the grain boards 
which often harbor the beetle. 
The recommended 2% per cent s0. 
lution, the composition of which js 
listed in the table shown below, should 
be applied at a concentration of not 
less than 2% gals. per 1,000 sq. ft, 


CHLORDANE NEEDED FOR 2%% SOLUTION 


Amt. of Formulation 
to give 1 lb. chlordane 
75% E.C. 8 lbs. per gal. 1 pt. 1 Ih, 
Me 1.5 pt. 1 lb. 
45% E.C. 4 lbs. per gal. 1 qt. 1 Ib. 


Formulation 


62% B.C. 6 lbs. per gal. 


Amt. needed to make 
5 gal. of 1 gal. of 
solution Solution 
1.1. pts. 
1.65 pts. 
1.1 qts. 


Apply not less than 2% gal. per 1,000 sq. ft. of surface, 
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Livestock Conservation Group Launches 
New Projects to Boost Animal Yields 


The executive committee of Live- 
stock Conservation, Inc., Chicago, has 
approved several projects that are in- 
tended to increase the yield from 
livestock production. 

Meeting in Chicago, the group ap- 
pointed Dr. J. W. Cunkelman, chief 
veterinarian of Swift & Company, 
Chicago, as chairman of a new LCI 
grub loss prevention committee. The 
committee will evaluate the various 
systemic parasiticides and other tech- 
niques for eliminating grubs. 

L. P. East, manager of agricultural 
development, Pennsylvania Railroad, 
Richmond, Ind., was appointed chair- 
man of a new icterus committee, 
which will investigate possible causes 
of this fatal disease in hogs, includ- 
ing any connection there may be with 
the animals’ internal moisture level. 

A report on hog cholera prevention 
was presented by Dr. H. S. McNutt, 
chairman of the veterinary science 
department, University of Wisconsin, 
Madison. Dr. McNutt said that hog 
cholera could be drastically reduced 
by adopting two steps: cooking all 
garbage fed to hogs and outlawing 
the field use of virulent hog cholera 
virus. 

The LCI executive committee has 
taken under advisement the recom- 
mendation that a national hog cholera 
committee similar to the Livestock 
Conservation national brucellosis com- 
mittee be organized. 

Photo shows group at the Chicago 
meeting. Around the table, clockwise, 
are: F. E. Knutzen, head hog buyer, 
Swift & Company, Chicago; J. C. 
Rosse, LCI regional manager, Omaha- 
Denver; R, L. Cuff, LCI regional 
manager, Kansas City; R. C. Pollock, 
consultant, Chicago; T. R. St. John, 
vice president, Armour and Company, 


Chicago; Roy E, Edwards, manager, 
pork division, Wilson & Co., Inc., 
Chicago; Douglas Mossberg, LCI re- 
gional manager, St. Paul, and Rollo E. 
Singleton, general manager of Live- 
stock Conservation, Inc., Chicago. 
Also, Herman Aaberg, LCI presi- 
dent and director of the livestock bu- 
reau of the American Farm Bureau 
Federation, Chicago; Dr. H. E. King- 
man, jr., secretary, American Veteri- 
nary Medical Association, Chicago; 
Robert J. Norrish, assistant director of 
the Armour livestock bureau, Chi- 
cago, and Paul Zillman, associate di- 
rector of the livestock department, 
American Meat Institute, Chicago. 
Also, John Macfarlane, livestock di- 
rector, Massachusetts S.P.C.A., Bos- 
ton; R. B. McCreight, vice president, 
St. Paul Union Stockyards Co., St. 
Paul; Harry J. Boyts, LCI regional 
manager, Sioux City, and John Kill- 
ick, executive secretary, National In- 
dependent Meat Packers Association, 
Washington, D. C. Seated at right 
rear are A. Z. Baker, president of the 
American Stock Yards Association, 
Cleveland, and L, P. East. 


It’s MID Now, and Here’s 
A New Memo on Pork Jowls 


Use of unskinned pork jowls in the 
preparation of certain types of sau- 
sage is the subject of Memorandum 
No. 244 (revised), issued by the Meat 
Inspection Division. (The former 
Meat Inspection Branch now is a di- 
vision of the USDA’s Agricultural Re- 
search Service.) The memo reads: 

“Unskinned pork jowls which are 
free of hair roots may be used to the 
extent of 50 per cent of the meat 
formula in the preparation of vienna 
sausage, frankfurter sausage and bo- 


STEPS TO CUT grub, icterus and cholera losses are discussed by LCI executive committee. 
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logna sausage. The unskinned jowls 
shall be ground to the fineness neces- 
sary to prevent a change in the char- 
acter of the finished sausage. 

“When used, they shall be reflected 
in the statement of ingredients as ‘un- 
skinned pork jowls’ and the sausage 
product shall not be identified as ‘all 
meat’.” 

The revised memorandum super- 
sedes No. 244, which referred to the 
unskinned jowls as skin-on pork jowls. 


Federal Meat Inspection 
Granted to Several Firms 


The Meat Inspection Division has 
granted federal inspection to the fol- 
lowing firms: 

Geo. Hoffman Packing Co., 5941 
S. 25th st., Omaha 7, Neb.; Mar- 
hoefer Packing Co. of Ohio, Inc., 
6634 Vine st., Chincinnati 16. York 
Packing Co., Inc., P. O. Box 318, 
York, Neb.; Fresno Meat Packing 
Co., Fig and North ave., mail, P. O. 
Box 149, Fresno, Calif.; Sonora Meat 
Co., Wards Ferry rd., mail, Route 2, 
Box 259-A, Sonora, Calif., and Riv- 
erside Warehouses, Inc., 3709 E. 
First st., mail, P. O. Box 8, Fort 
Worth, Tex., also doing business as 
Riverside Foods. 

Also, The Dixie Freezer, Inc., 1009 
Bank st., Decatur, Ala.; Pasco Meat 
Products, Inc., 296 Adams st., New- 
ark 5, N. J.; XLNT Spanish Food 
Co., 5001 S. Soto st., Los Angeles 
58; Casino Pizza Co., 1523 N. Con- 
cord st., South St. Paul, Minn.; Ken- 
Rose Food Products, Route M-43, 
mail, P. O. Box 336, Bangor, Mich.; 
Service Packing Co., 4500 Alcoa st., 
Los Angeles 58; Wilson & Co., 2150 
W. Sedgeley ave., Philadelphia 32, 
and The Finest Provision Co. of 
Springfield, 190 Chestnut st., Spring- 
field 5, Mass. 

Horse meat inspection has been 
granted to Hill Packing Co., Water- 
town, S. D. 

MID also announced changes in lo- 
cation of two official establishments. 
Best Kosher Sausage Co. now is at 
207-211 South Water Market, Chi- 
cago 8, instead of 3527-29 W. Roose- 
velt rd., Chicago, and Rose Packing 
Co., Inc., is at 4900 S. Major st., 
Chicago 38, instead of 210-20 N. 
Green st., Chicago. 


Livestock Laboratories 


Governor Leroy Collins signed into 
Florida law a bill appropriating $130,- 
000 to the state livestock board for 
construction of five livestock diagnost- 
ic laboratories. They will be located 
in Kissimmee, Cottondale, Callahan, 
Bunnell and Miami Springs. 
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AMIF Issues Timely Leaflet 
On Bacterial Food Poisoning 


“Bacterial Food Poisoning” is the 
subject of a timely four-page leaflet 
published by the American Meat In- 
stitute Foundation to meet the needs 
of the meat packing and allied indus- 
tries. Copies of AMIF Circular No. 
29, by James B. Evans, L. G. Buett- 
ner and C. F. Niven, jr., of the Foun- 
dation, may be obtained from the 
AMIF. The publication is summar- 
ized below: 

The leaflet points out that repre- 
sentatives of the food industry oc- 
casionally receive customer com- 
plaints of alleged food poisoning 
where one of their products may have 
been involved. While there seems to 
be a tendency for many individuals 
to attribute all cases of gastroenteritis 
to some meat item recently con- 
sumed, many such cases are caused 
by sources other than food or foods 
other than meats. However, the pos- 
sibility of meat causing food poison- 
ing should not be minimized, espe- 
cially if the items were improperly 
handled and had inadequate refrigera- 
tion after leaving the processor’s plant. 

In the cases where meat or meat 
products have been found to be re- 
sponsible for food poisoning, ham has 
been the greatest single offender. 
Consumers and some retailers appear 
to believe that the word “cured” im- 
plies a relatively non-perishable 
product. On the contrary, food- 
poisoning organisms (staphylococci) 
are able to grow readily on many of 
these products at temperatures above 
50° Fahrenheit. 

The leaflet advises that when a 
complaint of food poisoning is re- 
ceived by a member of the meat in- 
dustry, it is frequently desirable to 
have an experienced investigator at- 
tempt to establish the facts in the 
case. The promptness with which in- 
formation and samples of the sus- 
pected food are obtained will deter- 
mine, to a large extent, the degree of 
success achieved in establishing the 
true cause of the illness. 

Samples of all foods that might 
possibly be involved should be sent 
to a laboratory as soon as possible 
and should be well refrigerated at all 
times. They should be wrapped in 
clean paper, packed in a sturdy con- 
tainer and sent under refrigeration 
by the most rapid transportation 
available. A satisfactory method is to 
pack the samples in dry ice in a well- 
insulated box for shipment. Avoid 
having the package travel or arrive 
over a weekend. The samples should 
be accompanied by as much infor- 
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mation about the case as can be ob- must be gathered by a careful ques. 
tained, plus a complete record of tioning of the people who became jj 
how the samples have been handled — and those who prepared and handled 
since the meal at which the poisoning _—_ the food. The answers to the follow. 
supposedly occurred. ing questions are usually most help. 
In too many cases the suspected _ ful to the investigators: 
food is returned by way of the re- 1. What was the complete menu of 
tailer from whom it was purchased — each person who became ill? If mop 
and by the time this sample reaches than one meal is in question, ¢gp. 
the laboratory it is almost certain to sider all such meals. 
be in a very poor bacteriological con- 2, What was the complete men 
dition, although it may have been _ of each person at the meal who dig 
entirely wholesome when it was not become ill? 
served in the home or restaurant. 3. What was the time interval be. 
A laboratory examination serves tween consuming the food and fig 
only to supplement information that — onset of illness? The most commop 
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PRODUCERS OF WASTE 
SCRAP AND FISH 
PRODUCTS... 


..-Will find the ALAMASK’ 


odor control chemicals excellent for the 
abatement of malodors, whether they be 
air-borne from operation stacks or from 
effluent and condensate liquors to stream, 





If you are troubled by obnoxious odors, why 
not contact our main office or nearest branch 
for further information, samples, and tech- 
nical assistance from our odor engineers. 
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type of bacterial food poisoning 
(Staphylococcus) is usually very ap- 
parent within a few hours of inges- 
2 follow. @ tion, but some individuals may ex- 


BETTER, FACTER COOKING IN 
ost help. perience symptoms almost immedi- 


ately. The most common time inter- 
menu of # yal is 142 to 3 hours. 
Tf more 4. What were the nature and dur- 0 ® 


ion, com # ation of symptoms? If a doctor was 
consulted, try to get a report from 
te mem — the attending physician. 

who did 5. Did any food items have any 
peculiarity in appearance, taste, or 
erval be. | odor observed by those partaking? 
and first 6. How were the various toods 
common § handled from the time they were 
purchased until served at the meal 
in question? Time and temperature 
of any and all storage periods of more 
than an hour are very important. Note 
in particular if any leftovers were 
included in the meal in any manner 
and, if so, how had they been han- 
dled since the first serving? 

7, Were there any leftovers from 
the meal in question and how have 
they been stored? (This may govern 
the collection of samples for labora- 
tory examination. ) THE ONLY REALLY NEW COOKER DRIVE . . . 

A common bad practice of some 


ASK’ retailers is to display various cured 


meat products on the warm top of the 
_ Fe meat counter. Another dangerous 
a practice is that of keeping food warm ac e ave r 
or from For at room temperature for an ex- 


stream, tended period after it has been 
cooked, as is done in some restau- 
rants or institutions where food is 


prepared in large quantities. Food- Building or remodeling?—Be sure to get details on 


poisoning organisms are able to grow the only Cooker that offers all these features . . . 
in enormous numbers without having 


any noticeable effect on the odor, 


flavor or appearance of the food. 1. Most compact, trouble-free Drive on the market. 
With respect to the meat industry, 


the publication comments that pre- 2-Point Suspension Underframe. No beams or 
Es § vention of food poisoning would be channels needed. 
greatly promoted by emphasizing the 
importance of adequate refrigeration 
of cured meat items. A very prac- 
9 tical rule is never to permit a sus- 
ceptible food to remain in the zone 
between 50° F. and 120° F. for any 
period longer than four hours. If this 


rule were followed as closely as pos- Write or Phone for Details 
dors, why sible by the producer, retailer and 


: consumer, legitimate complaints of 

2st bra bacterial food poisoning would be vir- T H C 0 
and tually eliminated. ; 
sngineers. 


Mexico Bans Tallow Imports 


Mexico has announced that all im- 

Ports of inedible tallow into Mexico 

bi: be prohibited. The ban is be- 

ieved to be temporary and mav re- 

St E } a 3 a J 

: bee ry sult from protests by Mexican copra 

sito In recent years Mexico has 

een one of the leading importers of 
T . . 5 

U. S. inedible tallow, taking about ig gr egperes 


58,000,000 Ibs. in 1956, RENDERING-AND SLAUGHTERING EQUIPMENT 


ul ques. 
came il] 


handled 
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High-tensile, forged, machined agitator shaft. 


Positive lubrication without Pumps. 
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Steel Charging and Discharge Doors. 
6. Single Steam Inlet. 
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New Line of Quickie Cook 
[Continued from page 17] 
and infra-red ovens. The cooked and 
chilled products move on pan tray 
trucks to the slicing and packaging 
department where three U.S. slicers 
cut and shingle the product. Depend- 
ing upon the product, it is sliced on 
either a heavy duty or a shingling- 


BATTERY OF GAS fired stainless steel kettles employed to prepare meat. Maximum utilization 
is made of dollied pans for moving the various products thorughout the processing cycle. 


grouping slicer. The shingled product 
is ladled onto trays and moved to the 
check weighing and packaging sta- 
tions. From here the product is moved 
to the proper sealing machine. Gravy 
or sauce is added to some of the 
products by an Elgin filler. A special 
machine injects inert gas into pack- 
ages in which nitrogen is used. The 


frozen items are then quick-frogey 
and packed in shipping containers, 

The firm employs 39 besides jy 
12 driver salesmen. Along with A, ], 
Morris, the executive staff include 
R. W. Morris, plant superintendent 
Gene Sullivan, executive chef, ang 
Oliver Lee, foreman, beef operation. 
The firm plans to expand its opem. 


tions into northern Florida. 


Argentina Acts To Increase 
Canned Corned Beef Exports 


The Argentine National Meat Boar 
has announced the removal of the }5 
per cent export tax on canned comej 
beef. The action is expected to ag 
as a stimulus to exports. 

Large supplies of beef have bee 
available for canning in Argentim, 
but canning plants have been ope. 
ating at reduced volume since om. 
sumer subsidies on meat were pe 
moved in February 1957. Prices of 
canner cattle declined last year, 

During 1956, the United States 
imported 72,700,000 Ibs. of canned 
beef. Almost 90 per cent of it cam 
from Argentina. U. S. imports of 
canned beef from Argentina in the 
first quarter of 1957 were 20,500,000 
Ibs., an increase of 36 per cent over 
the same period in 1956. 
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ALL MEAT... output, exports, imports, stocks 








appear below as follows: 


Week Ended 


May 25, 1957 . 380 
May 18, 1957 385 
May 26, 1956 356 


211.7 
217.5 
200.6 


Ended 
ci M's Mil. Ibs. 
May 25, 1957 136 17.3 
May 18, 1957 cs: 17.2 
May 26, 1956 .. s 134 17.4 


CATTLE 
— Live Dressed 
May 25, 1957 Soin 557 
May 18, 1957 1,000 565 
May 26, 1956 E 522-1 563 


Ended CALVES 
igs Live Dressed 
May 25, 1957 : nik. aie 127 
May 18, 1957 # ae 125 
May 26, 1956 ... 234 130 
*Estimated by the Provisioner 





Meat Output Off, but 7% Above 1956 


Meat production under federal inspection for the week ended May 25 
fell off again 2fter the previous week’s increase. Volume of output for 
last week at 389,000,000 Ibs. represented about a 4 per cent drop from 
406,000,000 Ibs. produced the previous week, but was 7 per cent larger 
than the 364,000,000 Ibs. turned out in the same week last year. Cattle 
slaughter was off about 5,000 head, but numbered about 7 per cent larger 
than last year. Slaughter of hogs, down by about 6 per cent, was the 
smallest for a full week since August. However, it numbered 7 per cent 
above a year ago. Estimated slaughter and meat production by classes 


BEEF 
Number Production 
M's Mil. Ibs. 


VEAL 
Number Production 


1950-57 HIGH WEEK'S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and Lambs, 
369,561. 


1950-57 LOW WEEK'S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 
77. 


AVERAGE WEIGHT AND YIELD (LBS.) 


PORK 
(Exel. lard) 
Number Production 
M's Mil. Ibs. 
1,085 
1,160 
1,015 


LAMB AND 
MUTTON 
Number Production 
M's Mil, Ibs. 
248 11.2 
267 12.0 
226 10.1 


HOGS 

Live Dressed 

247 137 

246 138 

242 134 
SHEEP AND LARD PROD. 
LAMBS Per Mil. 
Live Dressed cwt. Ibs. 
37.9* 
pees 40.6* 
14.6 35.9 








CALIFORNIA STATE 
INSPECTED SLAUGHTER 


State inspected slaughter of live- 
stock in California, April, 1957-56 
compared, as reported to THE Na- 
TIONAL PROVISIONER: 

—A pril———— 
1956 
36,687 
24,901 


41,363 
21,201 


Cattle, head 
Calves, head 
Sheep, head 
Hogs, head 


Meat and lard production for April, 
1957-56 (in Ibs.) were: 
Sausage ..................5,852,685 


Pork and beef ........... 8,261,067 
Lard, substitutes 


4,648,352 
7,341,703 
550,029 


14,302,593 12,540,084 





As of April 30, 1957, California had 112 
meat inspectors. Plants under state inspection 
totaled 344, and plants under state approved 
municipal inspection totaled 94. 


Meats At Long-Time High 


Meats led the list of consumer items 
which increased in price during the 
week ended May 21, a Bureau of 
Labor Statistics report indicated. The 
wholesale price index on meats for 
the period rose to 91.7 and its high- 
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- Calves 


est level in more than a year. The 
average primary market price index, 
on the other hand, declined 0.1 per 
cent to 117.1. Last year for the cor- 
responding week, meats were at 81.1 
and the general index at 114.4. Cur- 
rent indexes were calculated on the 
basis of the 1947-49 average of 100 
per cent. 


CANADIAN SLAUGHTER 


Inspected slaughter of livestock in 
Canada in April, 1957-56 com- 
pared, as reported by the Canadian 
Department of Agriculture: 

: April April 
1957 1956 

Head 
135,788 
106,643 
494,319 

22,030 

Average dressed weights of live- 
stock slaughtered in April 1957-56 
were as follows: 


Cattle 
Calves 
Hogs .... 


April April 
1957 1956 
501.2 Ibs. 

95.9. Ibs. 

162.1 Ibs, 

44.2 Ibs. 


Cattle 


Hogs 
Sheep 


U. S. Lard Exports Down 23% 
In January-March This Year 


United States exports of lard dur- 
ing January-March 1957 totaled 136,- 
100,000 Ibs., compared with 175,- 
900,000 Ibs. in the corresponding pe- 
riod of 1956. Although U. S. exports 
to North American markets were up 
about 11 per cent, the increase was 
not nearly enough to compensate for 
a very substantial decline in trade 
with practically all major European 
and South American markets. 

U. S. exports of lard to South 
America dropped from 12,700,000 
Ibs. in the first quarter of 1956 to 
only 778,000 Ibs. for the same period 
this year. Substantial reductions in 
lard imports by Bolivia, Brazil, Peru, 
and Colombia were mainly responsi- 
ble for the overall drop in shipments 
to this area. 

Exports to Europe, the major mar- 
ket for U. S. lard in 1956, were also 
down considerably in the first three 
months of 1957, dropping from 
99,300,000 Ibs, in 1956 to only 67,- 
500,000 Ibs. for the same period this 
year. Reduced shipments to West 
Germany, the United Kingdom, Yugo- 
slavia, Austria, and the Netherlands 
accounted for nearly all of the de- 
cline. U. S. exports of lard for 1955 
and 1956, and Jan.-March 1956 and 
1957 were as follows: 

January-March 
19562 
1,000 

pounds 
2,890 


Continent 1955 19561 
and country 1,000 1,000 
pounds pounds 


17,726 


N. America: 
Canada 

Costa Rica .. 
Cuba 

El Saly 
Guatemala 
Haiti 


+208 
67,004 
5,392 


Panama, 
Rep. of .... 


Totals 
S. America: 
Brazil 
Bolivia 
Colombia 
Ecuador 
Peru 


- 23,498 F 778 


221,378 4,317 


7112 
40,202 
15,694 

169 
67,494 


Yugoslavia .. 


Totals 
Soviet Union.. a" aa eae awe: 
Asia 4 3,404 752 

44 ece 
Oceania 


World 
totals 


352,517 


562,072 3612,118 4175,910 4136,130 


1Preliminary. Austria included with Ger- 
many. *Included 5,357,080 Ibs., the final desti- 
nation of which has not yet been designated. 
‘Includes a small quantity, the final destination 
of which has not yet been designated. 
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Record World Meat Output Last Year; 
U. S. Produced 28 Per Cent Of Total 


ORLD MEAT production in 
W 1956 continued to increase, and 
set a new high record, the Foreign 
Agricultural Service has disclosed. 
Production in the 42 principal pro- 
ducing countries, excluding Com- 
munist China, was 92,500,000,000 
Ibs. in 1956, 4 per cent more than 
a year earlier. 

Meat output in the United States 
continued upward in 1956 and 
reached a new all-time peak of 28,- 
000,000,000 Ibs., 4 per cent greater 
than the previous record of 1955. The 
U. S. is the largest meat-producing 
country, accounting for about 28 per 
cent of the world’s output. 

Slaughter continued to rise moder- 
ately during 1956 in Mexico, Cuba 
and Canada. Production probably is 
at new high levels in each of the 
three countries. 

Production in Western Europe has 
increased greatly since World War II 


and increased 2 per cent from 1955 
to 1956. During 1956, production rose 
greatly in Italy, Switzerland, Yugo- 
slavia and the United Kingdom. Slight 
to moderate gains were reported for 
Austria, France, Belgium the Nether- 
lands, and West Germany. Production 
declined moderately during 1956 in 
Denmark, Finland, Norway and Por- 
tugal. Fairly large decreases in pro- 
duction took place in Sweden and 
Ireland. 

Meat production in the Soviet 
Union continued to increase. Reported 
1956 output in state-controlled 
slaughterhouses increased 7 per cent 
over 1955. The increase in meat out- 
put was in line with the steady in- 
crease in livestock numbers from 
their low point at the end of World 
War II. Production of meat in the 
U.S.S.R. is now estimated to be mod- 
erately above prewar. 

Production data for Eastern Europe 





Averages 


SUMMARY OF WORLD CARCASS MEAT PRODUCTION, 
Is AS FOLLOWS: 


1956 WITH COMPARISONS 


Increase (+) or 


has been reappraised. New estimates 
have been made for prewar 1934-38 
1946-50, and later years. In the six 
countries in the area, meat produc 
tion has increased considerably singe 
the end of World War II, but has 
not reached prewar levels. 

Beef and veal production in 195% 
made up 52 per cent of the total 


output in the 42 countries. About | 


39.5 per cent of total volume was 

pork, and 8 per cent lamb and mut 

ton. Horsemeat accounted for leg 

than 0.5 per cent of the total. 
Livestock slaughter increased s 

ly in South America during 1956, 


Production in Argentina rose sub. | 


stantially, Production rose moderai 


in Uruguay, but in Brazil it al 


creased slightly. 


The Union of South Africa ol | 


output increased 10 per cent kas 
year, The removal of price controk 
on cattle encouraged slaughter; hoy. 
ever, slaughter of hogs and sheep 
and lambs also rose. Production in 
Egypt did not change much. 
Production of meat in Japan in 
creased more than 300 per cent since 
the end of World War II. This is 
largely due to greater availability of 
feed grains for livestock. Output in 
the Philippine Republic has also in 


decrease (—) 
Prelim. 1956 1956 
1946-50 1955 1956 1946-50 1955 
Mil. Ibs. Mil. Ibs. Mil. Ibs. Per cent Per cent 
North America 25,691 30,855 32,208 +25 +4 
Western Eurone 16,206 25,118 25,686 +58 +2 
at Europe . 4 5,600 6,600 6.650 +19 +1 
Middle east 1,327 1,674 1,683 +27 +1 
Philippines . 125 207 213 +70 +3 
South Ame ric: a ‘ * 10,047 10,456 11,409 +14 +9 
Union of 8S. Africs 17 917 970 1,066 +16 +10 
RMON fics GN wb cies sabwaet one 3,211 3,338 4.130 4,067 22 —2 


Continent or area 


creased greatly over the same period, 

Total slaughter in Australia and 
New Zealand continued high in 1956, 
although production in Australia de 
clined moderately from the preced- 
ing year. To take advantage of the 
good range and pasture situation, pro- 
ducers held cattle and sheep from 
slaughter. 


1934-38 
Mil. Ibs. 


Totals 68,751 88,860 92,482 35 4 
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DOMESTIC SAUSAGE 
(Iel prices, Ib.) 

Pork sausage, bulk, 

in 1-lb. roll 
Pork saus., sheep casing, 

1-lb. pkge. 
Frankfurters, sheep 

casings, 1"lb. pkge 
Frankfurters, skinless, 

1-lb. pkge. @4ii 
Bologna (ring) 5 @4s 
Bologna, artificial cas..87 @39% 
Smoked liver, hog bungs.45%4,@51 
Smoked liver, art. cas...38 @43% 
Polish sausage, aeehed 54 @5s 
New Eng. lunch, spec..63 @70 
Olive loaf 44% @51% 
Blood and tongue 40%4@ 454% 
Pepper loaf 
Pickle & Pimiento loaf. .404%@ 46%, 


58% @60% 


SEEDS AND HERBS 
(lel prices) 
Ground 
Whole 
Caraway seed ... 22 27 
Cominos seed ... 36 41 
Mustard seed, 
fancy 
yellew 
Oregano 
Coriander, 
Morocco, No. 1. 2 
Marjoram, French 7 
Sage, Dalmatian, 
No, 5 


Amer... 


50 


for sausage 


DRY SAUSAGE 
(lel prices) 

Cervelat, ch. hog bungs. 97@1.00 
Thuringer 51@ 54 
Farmer 76@ 79 
Holsteiner 76@ 

B. C. Salami 84@ 
Pepperoni 76@ 
Genoa style salami 98@1. 
Cooked salami 45@ 
Sicilian 84@ 
Goteborg 76@ 
Mortadella 538@ 


SPICES 
(Basis, Chicago, original barrels, 
bags, bales) 
Ww hole Ground 
Allspice, prime 
Resifted 
Chili, pepper 
Chili, powder 
Cloves, Zanzibar .... 
Ginger, Jam., unbl.. 97 
Mace, fancy Banda. 3: 50 
West Indies 
East Indies 
Mustard flour, fancy. 


No, 
West India Nutmeg. 
Paprika, Amer. No. 1 
Paprika, Spanish .... 
Paprika, cayenne ... 
Pepper: 

Red, N 

White 

Black 





SAUSAGE CASINGS 


(1.e¢.1. prices quoted to manu- 
facturers of sausage) 


Beef rounds— 
Clear, 29/85 mm....... 1.05@1.35 
Clear, 35/38 vad bie es 1.00@1.10 
Clear, 35/40 m 85@ 90 
Clear, 38/40 9 Sy Pe 1.00@1.45 
Clear, 40/44 mm....... ye 60 
Clear, 44 mm./up ....2.00@2 
Not clear, 40 mm./down 
Not clear, 40 mm./up. 80@ 
Beef weasands— 
No. 1, 24 in. 12@ 16 
No. 1, 22 in./up @ 14 
Beef middles— 
Ex. wide, 2% in./up.. .3.40@3.55 
Spec. wide, 2% @2%% in.2.65@2.70 
Spec. med., 1% @2'% in. 1.60 
Narrow, 1% in./dn ... 1.00 
Beef bung caps— 
Clear, 5 in./up 
Clear, 4% @ 5 inch ... 
Clear, 4@4% inch .... 
Clear, 34% @ 4 inch... 
Not clear, 41% inch/up. 
Beef bladders, salted— 
™%, inch/up, inflated. 
6%,@7% inch, inflated . 
5% @6% inch, inflated. 
Pork casings— 
29 mm./down 15 
29@32 mm. ae .65 
32@35 mm. ........... 2 80@3.00 
ok Je See -2.30@2.7 H 
38@44 mm. 2.20 


Hog bungs: 
Sow, 34 in. cut 
Export, 34 inch cut .. 
Large prime, 34 in. .. 
Med. prime, 34 in. ... 
Small prime 
Middles, 1 per set, 
cap off 


26/28 
24/26 
22/24 
20/22 
18/20 
16/18 


Sheep casings (per hank): 


CURING MATERIALS 


Nitrite of soda, in 400-lb, Owt 
bbls., del. or f.0.b. Chgo. $1L® 
Pure rfd. gran. nitrate of 
soda 
Pure rfd. 
of soda 
Salt, paper sacked, f.o.b. 
Chgo., gran. carlots, ton.. 
Rock salt, ton in 100-lb. 
bags, f.o.b. whse. Chgo... 
Sugar— 
Raw, 96 basis, f.o.b. N.Y... 
Refined standard cane 
gran, basis (Chgo.) 
Packers curing sugar, 
lb. bags, f.o.b. Reserve, 
La. less 2% 
Dextrose (less 10c): 
Cérelose, regular 
Ex-Warehouse, Chicago 


powdered nitrate 
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_BEEF-VEAL- LAMB... Chicago and outside 




















May 28, 1957 
WHOLESALE FRESH MEATS BEEF PRODUCTS 
Ib.) 
CARCASS BEEF (Frozen, carlots, 
i Tongues, No. 1, 100’s 26% 
Steers, gen. range: (Carlots, 1b.) Tongues. No. 2. 100’s. 2216 
Prime, 700/800 ....- 39%on Hearts, regular, 100’s. 17 
Choice, 500/600 ..... 37% Livers, regular, 35/50's. 
Choice, 500/700 ..... 37% Livers, selected, a 25% 
Choice, 700/800 ..... 3714 Lips, scalded, 100’s aot 13 
Good, 500/600 ..... 34% @35 Lips, unscalded, = ai 10% 
Good, 600/700 ..... 34% @35 Tripe, scalded, 100’s ™ 
Bull .....---eeeceees 0 @30% Tripe, cooked, 100’s Ton 
Commercial cow 29%, poi yt deers cuties 7% 
6 > cow .. 27% ngs, | Sear 7% 
— > Gee Me ooo 5% 
UTS 
PRIMAL BEEF CUT FANCY MEATS 
ease: z (lel prices) 
Hindqtrs., 5/800 ....None qtd. 
Susana. 5/800 ....None qtd. ee =: corned ... 34 
Rounds, all Wie, 6<<0 46% water 1 ok. een ra 
Td, loins, 50/70 (lel) .87 a 94 Th Omics. ce 90 
Sq. chucks, 70/90 ... 991 — Calf tongues, 1-lb./down 18 
Arm chucks, 80/110. .29%4@30% Oxtails, fresh, select .. 15 
Ribs, 25/35 (Iel) ....58 @61 - 
Briskets (Icl) ...... 24% 
Navels, No. 1 ...... 1514 BEEF SAUS. MATERIALS 
Flanks, rough No, 1.. 15% FRESH 
Choice: Canner—cutter cow 
Hindqtrs., 5/800 .... 4744 meat, barrels ...... 38% 
Foreqtrs., 5/800 .... 29 Bull meat, boneless, 
Rounds, all wts. 46 barrels ..... ete e ee ees 401% 
Td. loins, 50/70 (lel) . (66 @70 Beef trim., 75/85% 
Sq. chucks, 70/90 .. 31 barrels sets cee ees 31 
Arm chucks, 80/110. "2914 @30%4 Beef trim., 85/95 is 
Briskets, (Icl) ...... 24% RIO Ghd 5 bc cla kc sa'ae 35 
Ribs, 25/35, (Iel) ....49 @52 Boneless chucks, 
Navels, No. 1 ....... 15% WRG. nas cssecsaces 
Flanks, rough No. 1.. 15% Beef cheek meat, atte 
: : trimmed, barrels .... 31% 
Good (all wts.): e Shank meat, bbls. .... 40 
Rounds ....-...-+-- 43° @45 Beef head meat, bbls... 22n 
Sq. cut chucks ......30 @32 Veal trim, boneless, 
Briskets seen ees 2B @24 DAVOS oven cee eee’ 36 @38 
Me shh: cic oresa sive ba’ 45 @A7 
RSP FREE ayes 61 @64 
ee ail VEAL—SKIN OFF 
COW & BULL TENDERLOINS ‘aia ye sig yp =. 
rime, § pee .09@49. 
Fresh J/L ©-C grade Froz. C/L Prime, 120/150 ...... 45.00@47.00 
59@60..... Cow, 3/dn. Choice, 90/120 ...... 43.00@46.00 
80@83..... Cow, 3/4 Choice, 120/150 ...... 43.00@46.09 
po ope Con 4/5 Good, ' 50/ 90 ........35.00@39.09 
}1.00.... Cow, 5/up Good, 90/120 ........ 39.00@42.00 
98@1.00.... Bull, 5/up Good, 120/150 ........39.00@42.00 
BEEF HAM SETS Stand., all wts. ...... 31.00@38.00 
Insides, 12/up ........ 46 CARCASS LAMB 
+ oes 8/up hae are 41% (New crop) (lel prices) 
nuckles, 774/up. ...... 46 Prime, 85/45 ..........% None qtd. 
PRI, “GBLGD. 66k cove ies None qtd. 
CARCASS MUTTON Prime, 55/65 .......... None qtd. 
Choice, 70/down ...... 17 @18 Choice, 35/45 ..........8 51 @52 
Good, 70/down ........ 16 @17 Choice, 45/55 ........ 51 @52 
= Choice, 55/65 ... 7 @48 
n—nominal Good, all “tte. is6 ca. 0: 47 @49 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 





FRESH BEEF (Carcass): May 28 
STEER: 
Choice: 
500-600 Ibs. 3.50@ 40.00 
* 600-700 Ibs. .50@39.00 
Gead: 
MURS oe ceccecs 36.00@38.00 
a ee 35.00@37.00 
Standard: 
350-600 Ibs. .......... 35.00@37.00 
cow: 


Standard, all wts. .. 
Commercial, all wts. .. 
Utility, all wts. ...... 
Canner-cutter 
Bull, util, 


FRESH CALF: 


(Skin-off) 





Choice: 

200 Ibs. down ....... 40.00@44.00 

Good: 

200 Ibs. down ....... 36.00@40.00 

LAMB (New crop) (Carcass) : 

Prime: 
44.00@46.00 
43.00@45.00 
44.00@46.00 
43.00@45.00 
40.00@44.00 


MUTTON (Ewe): 


Choice, 70 Ibs. down... 
Good, 70 Ibs. down ... 


. None quoted 

29.00@31.00 
28.00@30.00 
None quoted 
31.00@34.00 


None quoted 
None quoted 
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San Francisco 
May 28 


No. Portland 
May 28 


$40.00@41.00 


$39.00@42.00 
38.50@40.00 


38.50@42.00 


38.00@39.00 38.50@40.00 


38.00@39.00 38.00@39.00 
33.00@36.00 35.00@38.00 
31.00@33.00 None quoted 
29.00@31.00 30.00@34.00 
27.00@29.00 29.00@33.00 
25.00@27.00 | 27.00@31.00 
None quoted 30.00@31.50 
(Skin-off) (Skin-off) 
42.00@44.00 40.00@46.00 
40.00@42.00 37.00@41.00 
42.00@46.00 47.00@49.00 
42.00@44.00 46.00@48.00- 
42.00@44.00 47.00@49.00 
42.00@44.00 46.00@48.00 
40.00@44.00 44.00@48.00 
None quoted 17.00@19.00 
None quoted 17.00@19.00 





1957 


























NEW YORK 


May 28, 1957 


WHOLESALE FRESH MEATS 
BEEF CUTS 
(1.¢.1. prices) 

Prime, care.. 
Prime, carc.. 
Choice, carc.. 
Choice, carc.. 
Good, carc.. 
Good, care.. 
Hinds., pr.. 
Hinds., pr.. 
Hinds., ch.. 
Hinds., ch.. 
Hinds., gd.. 
Hinds., gd.. 7/800. 


Steer: Cwt. 


6/700. $43.00 3 50 
2.50 





45 6.00647 00 
BEEF CUTS 


(L.c.1, prices, lb.) 

Prime steer: 
Hindatrs., 600/700 .... 
Hindgtrs., 700/800 .... 
Hindgqtrs.. 800/900 .... 
Rounds, flank off ..... 45@ 48 





Rounds, diamond bone, 

NE QM nokta <5 46@ 49 
Short loins, untrim .. 80@ 92 
Short loins, trim. ..... 1.06@1.22 
Rs oe hue ee pecs 16%@ 17 
Ribs, (7 bone ¢ see ..-- 59@ 64 
Arm chucks .. 33@ 35 
NE = ows can >» Cone 29@ 32 
Ra” a Beer. 15%@ 16 

Choice steer: 
Hindqtrs.. 600/700 ... 49@ 52 
Hindgqtrs.. 700/800 ... 47@ 49 
Hindqtrs.. 800/900 ... 47@ 48 
Rounds, flank off ..... 44@ 47 
Rounds. diamond bone, 

a Sees 45@ 48 
Short loins, intrim. ... 65@ T74 
Short loins, trim. ..... 7@ 
WE. SA cise nocs sca 16@16% 
Ribs (7 bone cut) .... 52@ 
Arm chucks ......<.. 31@ 33 
OOS © hi ec hends @ 
PRUE. Sein riees eceas 15@15% 





FANCY MEATS 
(1.¢.1 prices) 
Ib. 
Veal ———. WARE eo ncouais 84 


12 WSK Speceaeetcisay « 1.04 
Beef liv ers, selected .......... 35 





Beef kidneys Pinch caencweouwus 16 
Oxtails, % lb., frozen ........ 14 
LAMB 
(l.e.1, carcass prices, cwt.) 
(New Crop) 

City 
Prime, 30/40 ........ $47.00@53.00 
Prime, 40/45 ....:... 48.00@53.00 
Prime, 46/06. 004.5. 48.00@49.00 
Prime, 55/65 ........ 46.00@ 47.00 
Choice, 30/40 ........ 47.00@52.00 
Choice, 40/50 ........ 49.00@51.00 
Choice, 45/55 ......:. 47.00@49.00 
Choice, 55/65 ........ 46.00@47.00 
Good, 30/40 ......... 45.00@46.00 
Good, 40/45 ......... @47.00 
Good, 45/55 ......... 44, 00@45.00 
Western 
Prime, 45/dn. ........ 49.00@51.00 
Rrdme, 46/08: oo cas 48.00@50.00 
Prime, 55/65 ........ 45.00@46.00 
Choice, 45/dn. ....... 48.00@51.00 
Choice, 45/55 ........ 47.00@50.00 
Choice, 55/65 ........ 45.00@46.00 
Good, 46/@m. nc vccecs 47.00@48.00 
Good, 45/55 .....ceees 46.00@47.00 
VEAL—SKIN OFF 
(l.c.1, careass prices) Western 


Prime, - 90/120: 5 .:63.. 
Choice, SE. 4 bone 
a ES 
Good, 90/120 ........ 
Stand., 50/ 90 ....... 
Stand., 90/120 ....... 
Calf, 200/dn., ch. .... 


Calf, 200/dn., gd. 
Calf, 200/dn., std. 








NEW YORK RECEIPTS 


Receipts reported by the USDA 
Marketing Service, week ended 
May 25, 1957 with comparisons: 


STEER and HBIFER: Carcasses 
Week ended May 25... 11,860 
Week previous ........ 14,086 

cow: 

Week ended May 25 ... 961 
Week previous ........ 1,139 

BULL: 

Week ended May 25... 550 
Week previous ........ 547 

VEAL: 

Week ended May 25... 12,947 
Week previous ........ 14,599 

LAMB: 

Week ended May 25... 24,761 
Week previous ........ 32,143 

MUTTON: 

Week ended May 25... 705 
Week previous ........ 883 

HOG AND PIG: 

Week ended May 25... 8,437 
Week previous ........ 8,573 
PORK CUTS: Lbs. 


Week ended May 25 ...1,539,707 
week previous ........ 1,139,544 
BEEF CUTS: 


Week ended May 25 ... 326,464 

Week previous ........ 164,852 
VEAL AND CALF OUTS 

Week ended May 25 .. 4,235 

Week previous ........ 34,650 
LAMB AND MUTTON: 

Week ended May 25... 7,805 

Week previous ........ 6,424 
BEEF CURED: 

Week ended May 25 ... 13,841 

Week previous ........ 13,422 


PORK CURED AND SMOKED: 
Week ended May 25 ... 244,605 
Week previous 305,684 


LOCAL SLAUGHTER 


CATTLE: Head 
Week ended May 25... 14,134 
Week previous ........ 13,975 

CALVES: 

Week ended May 25... 11,261 
Week previous ........ 10,611 


HOGS: 
Week ended May 25... 55,726 


Week previous ........ 52,761 
SHEEP: 

Week ended May 25 ... 39,709 

Week previous ........ 41,744 


COUNTRY DRESSED MEAT 


VEAL: Oncaea 
Week ended May 25 .. 4,601 
Week previous ........ 5, 439 

HOGS: 

Week ended May 25 ... 78 
Week previous ........ 32 


LAMB AND MUTTON: 
Week ended May 25... 108 





Week previous ........ 179 
PHILA. FRESH MEATS 
May 28, 1957 
WESTERN “aaa A 
STEER CARCASSES: Cwt) 
Choice, 500/700 ....$39. 25@ 40.50 
Choice, 700/900 .... 39.00@41.00 
Good, 500/800 37.50@39.00 
Hinds., choice 49.00@52.00 
Hinds., good @48.00 
Rounds, choice ..... 47.00@49.00 
Rounds, good 45.00@46.00 

COW CARCASSES: 
Com’l, all wts. .... 32.50@34.00 


Utility, all wts. 


+. 31.00@32.50 
VEAL (SKIN Ll 


Choice, 90/120 .... 38.00@41.00 
Choice, 120/150 .... 38.09@41.00 
Good, 50/ 90 34.00@36.00 





- 35.00@37.00 
Good, 120/150 36.00@38.00 
LAMB _ crop): 
» 80/45 ..+ 50.00@52.00 
- 48.00@51.00 


LOCALLY DRESSED 
STEER BEEF (lb.) Choice Good 
Care., 5/700.40 @42 3174 @38% 
Care., 7/800. 80% @ 41487 @38 
Hinds. ., 5/700 ....49@ 
Hinds., 7/800 . “4850 
Rounds, no flank . .47@49 
Hip rd., plus flank .46@48 
Full loins, untrim.51@55 
Short loin, untrim.65@70 
Ribs (7 bone) 5 
Arm chucks 
Brtahete <.sce0scs 28@30 
Short plates.. “ibigentt 15%@17 
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PORK AND LARD... Chicago and outside _ 





CHICAGO PROVISION MARKETS 


From the National Provisioner Daily Market Service 


CASH PRICES 


(Carlot 
SKINNED HAMS 
Fresh or F.F.A. 


basis, 
Frozen 


40@ 40% 
39@39% 
39 


PICNICS 
Fresh or F.F.A. 


FAT BACKS 


Fresh or Frozen Cured 


. 13%@14 
. 18%@14 


Chicago price 


Fresh or F.F.A. 


29, 1957) 
BELLIES 


zone, May 


Frozen 


FRESH PORK CUTS 


Job Lot Car Lot 
51@53.. 4 
49@50.. 
39@40.. 
36%%.... 
36@38. 
32 


Loins, 12/dn. 
Loins, 12/16 
Loins, 16/20 
Loins, 20/up 
Butts, 4/8 


wae Ribs, 3) dn. 
. Ribs, 3/5 


Ribs, 5/up 


OTHER CELLAR CUTS 
Fresh or Frozen 
16% Square Jowls 
14b =Jowl Butts, Loose 
14%n Jowl Butts, Boxed 


Cured 





LARD FUTURES PRICES 


NOTE: Add %%c to . price quo- 
tions ending in 2 or 17. 


FRIDAY, MAY 24, 1957 
Open 
12.20 
12.50 


Close 
12.35a 
12.60b 
12.27 12.45b 
11.85 £ . 11.95b 
12.60 2 2.5 12.75a 
9,000, 000 Ibs. 
interest at close 
July 984, Sept. 
14, and Dec. 


Low 
12.15 
14.50 


July 
Sept. 
Oct. 
Nov. 
Dec. 
Sales: 
Open 

May 23: 
95, Nov. 


Thurs., 
466, Oct. 
10 lots. 


MONDAY, MAY 27, 1957 


12.30 12.37 12.10 12.30 
12.60 12.65 12.40 12.60 
12.45 12.47 12.30 12.42b 
11.85a 
12.62b 


July 
Sept. 
Oct. 
Ae eee aneie aterm 
Dec. 12.60 12.62 12.60 
Sales: 7,560,000 Ibs. 
Open interest at close Fri., 
24: July 990, Sept. 480, Oct. 
Noy. 18, and Dec. 25 lots. 


May 
110, 


TUESDAY, MAY 28, 1957 
12.40 12.60 

12.60-72 12.87 

12.47 12.70 

12.05 12.07 

12.80 12.80 

Sales: 16,120,000 Ibs. 

Open interest at close Mon., 
: July 978, Sept. 500, Oct. 
Nov. 18, and Dec. 27 lots. 


July 
Sept. 


May 
110, 


WEDNESDAY, MAY 29, 1957 


July 12.65 12.50 
Sept. 12.90 12.67 
Oct. 12.72 E 57 
Nov. 12.15 2.3 10 
Dee. 12.80 2 .80 
Sales: 13,000,000 Ibs. 
Open interest at close Tues., 
May 28: July 976, Sept. 573, Oct. 
113, Nov. 19, and Dec. 31 lots. 


12.87b 


THURSDAY, MAY 30, 1957 
Memorial Day 
(Board of Trade closed) 
No trading in lard futures. 


n—nominal. b—bid. a—asked. 
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CHGO. FRESH PORK AND 
PORK PRODUCTS 
May 28, 1957 

Hams, skinned, 10/12... 45 
Hams, skinned, bo 4416 @45 
Hams, skinned, 14/16. 43% @44 
Picnics, 4/6 Ibs. 27 
Picines, 6/8 Ibs. 

Pork loins, boneless .... 
Shoulders, 16/dn., loose. 


(Job lots) 
Pork livers 
Tenderloins, 
Neck bones, 
Ears, 30's 
Feet, s.c. 


fresh, 
bbls. 


0’s.72 ais 


bbls. 


CHGO. PORK SAUSAGE 
MATERIALS—FRESH 


(To sausage manufacturers in 
job lots only) 

Pork trim., 40% 

lean, barrels 
Pork trim., 50% 

lean, barrels 
Pork trim., 80% 

lean, barrels 
Pork trimmings, 

95% lean, barrels .... 
Pork head meat 
Pork cheek meat 

trim., barrels 


PACKERS' WHOLESALE 
LARD PRICES 


Refined lard, tierces, f.o.b. 
Chicago 
Refined lard, 50-lb. fiber 
cubes, f.o.b. Chicago 
Kettle, rendered, 50-lb. tins, 
f.o.b. Chicago 
Leaf, kettle rendered, tierces, 
f.o.b. Chicago 15 
Lard flakes 
Neutral tierces, f.o.b. Chicago 16. 00 
Standard shortening, 
Pi ae AE) on cicasinete ce 21.75 
Hydro shortening, N. & 8S... 22.25 


WEEK'S LARD PRICES 


P.S. or Dry Ref. in 
Dry Rend. 50-1b. 

Rend. Cash Loose tins 

Tierces (Open (Open 
(Bd. Trade) Mkt.) Mkt.) 
..12.124%n 10% @10% 13.25n 
-12.12%n 10.87%n 13.25n 
..12.12%n 10.87% 13.25n 
28..12.25b 11.00 13.50n 
May 29..12.60n 11.20b 13.50n 
May 30—-Holiday, no trading. 

n—nominal, b—bid, a—asked. 


May 
May 2% 
May 
May 





HOG VALUES RETREAT FURTHER THIS wal 
(Chicago costs, credits and realizations for first two days of week) | 
Hog prices rising at a more rapid rate than the market 

on some pork, resulted in another setback in cut-out yah. | 
ues. Lean cuts scored moderate markups, but these were 
not enough to offset the declines in fat cuts and the 


higher average live costs. 


iano Ibs.— —220-240 Ibs.— —220-270 Ibg.— 
Val Value 


per 
ewt, 
alive 
Lean cuts $12. 68 
Fat cuts, 5 
Ribs, trimms., etc. 
Cost of hogs 
Condemnation loss 
Handling, overhead 
TOTAL: OOST ci cevi ee 20. 83 
TOTAL VALUE ....... 20.53 
Cutting margin .-—$ 30 
Margin last week...— .21 


—  ewt, 
fin. 
yield 
$18.29 
8.47 


alue 
per per owt. 
ewt. 
alive 


be 3 05 


yield 

$16.95 
8.31 
2.45 


29.17 
27.71 
—$1.46 
— 1.28 





PACIFIC COAST WHOLESALE PORK PRICES 


Los Angeles 


FRESH PORK (Carcass): 

80-120 Ibs., 
120-170 Ibs., 
FRESH PORK CUTS, No. 1: 
LOINS: 

8-10 lbs. 
10-12 ibs. 
12-16 ibs. 
PICNICS: 

4- 8 Ibs. 
HAMS, Skinned: 
12-16 Ibs. 
16-18 lbs. 
BACON ‘“‘Dry’’ Cure, No. 1: 


6- 8 Ibs. 
8-10 Ibs. 
10-12 Ibs. 


LARD, Refined: 


1-lb. cartons 
50-lb. cartons & cans... 
Tierces 


May 28 
(Packer style) 
U.S. No. 1-3. None quoted 
U.S. No. 1-3.$33.00@35.00 


(Smoked) 
30.00@35.00 


18.50@19.75 
16.50@19.25 
16.00@18.75 


San Francisco 
May 28 
(Shipper style) 
None quoted 

None quoted 


$54.00@56.00 
52.00@54.00 
48.00@52.00 


(Smoked) 


Paps 4 


48.00@52.0 


17.50@20.0 
None quoted 
15. dogi9.6 0 





N.Y. FRESH PORK CUTS 
May 28, 1957 
City 
Box lots 
Pork loins, 8/12 ....$48.00@51.00 
Pork loins, 12/16 .... 47.00@50.00 
Hams, sknd., 10/14 .. 47.00@50.00 
Boston butts, 4/8 .... 38.00@41.00 
Regular picnics, 4/8.. 28.00@30.00 
Spareribs, 3/down - 43.00@46.00 
Pork trim., regular .. 27.00 
Pork trim., spec. 80% 39.00 
(Le.1. prices cwt.) Western 
Pork loins, 8/12 . .846.00@50.00 
Pork loins, 12/16 .... i 
Hams, sknd., 10/14 .. 
Boston butts, 
Pienies, 4/8 
Spareribs, 3/down 


N. Y. 





. 42.00@44.00 


DRESSED HOGS 


(Le.1. 

(Heads on, 

50 to 75 Ibs. 
75 to 100 Ibs. 
100 to 125 Ibs. 
125 to 150 Ibs. 


CHGO. WHOLESALE 
SMOKED MEATS 


May 28, 1957 
Hams, skinned, 14/16 Ilbs., 
wrapped 
Hams, skinned, 
ready-to-eat, 
Hams, skinned, 
wrapped 
Hams, skinned, 16/18 Ilbs., 
ready-to-eat, wrapped 
Bacon, fancy trimmed, brisket 
off, 8/10 Ibs., wrapped sarge 
Bacon, fancy sq. cut. seedless, 
12/14 lbs., wrapped 45 
Bacon, No. 1 sliced, 1-lb. heat 
seal self-service pkge. 


prices) 
leaf fat in) 


14/16 Ibs., 
wrapped 
16/18 Ibs., 


PHILA. FRESH PORK 


May 28, 1957 
WESTERN DRESSED 
Reg. loins, trmd., 8/12..46@@ 
Reg. loins, trmd., 12/16..46@8 
Butts, Boston, 4/8 3u@38 

Spareribs, 3/down 


LOCALLY DRESSED 


Pork loins, 8/12 

Pork loins, 12/16 

Bellies, 10/12 

Spareribs, 3/down ... 
Skinned hams, 10/12 
Skinned hams, 12/14 ........ 
Picnics, 4/8 

Boston Butts, 


HOG-CORN RATIOS 


The hog-corn ratio based 
on barrows and gilts at Chi- 
cago for the week ended 
May 25, 1957 was 13.5, the 
U. S. Department of Agi 
culture has reported. 
ratio compared with the 
13.2 ratio for the preceding. 
week and 11.5 a year ago 
These ratios were ; 
lated on the basis of Nod 

ellow corn selling # 
$1.344, $1.341 and $15 
per bu. during the 
periods, respectively. 


: HE 
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i | BY-PRODUCTS... FATS AND OILS 


ey 


| WEEK 
of week) 
1e market 
it-out val. 
nese were 
and the 





20-270 Ths.— 
Value 


Yield 


$15.2 
Tl 


iB 





PRICES 
No. Portland 
May 
Shipper style) 
None quotei 

$31.00@33,0 


$50.00@57,0 
50.00@57.0 
49.00@55.0 


(Smoked) 
33.00@36.00 


49.00@55.0 
48.00@14.0 







selling at 
and $1.54 
g the three | 


stively. 


JUNE 1, 1957 








BY-PRODUCTS MARKET 


(F.0.B. Chicago, unless otherwise indicated) 
Wednesday, May 29, 1957 
BLOOD 
Unground, per unit of ammonia, bulk, 5.50@5.75n 


DIGESTER FEED TANKAGE MATERIAL 
Wet rendered, unground, loose: 
Low test 


5.75n 
High test ...---e+eeseeeeeeeeeeees 5.50@5.75n 
PACKINGHOUSE FEEDS 
Carlots, ton 
50% meat, bone scraps, bagged..$ 65.00@ 72.50 
50% meat, bone scraps, bulk ... 62.50@ or 


5% meat scraps, bagged ...... {. x 

0% digester tankage, bagged .. 75.00@ 81.00 
30% digester tankage, bulk .... 70.00@ 78.00 
80% blood meal, bagged ........ 110.00@120.00 


Steam bone meal, bagged 
(Specially prepared) 87.50 
60% steam bone meal, bagged... 72.50@ 75.00 


FERTILIZER MATERIALS 


Wreather tankage, ground, 


per unit ammonia ....... sites eeess ee 
Woof meal, per unit ammonia ...... 2 ).25@5.50 
DRY RENDERED TANKAGE 
Gee OOP MELE PROT. so. oc siccw wena ats 1.20n 
Med. test, per unit prot. ........cccccees 1.15n 
High test, per unit prot. ................ 1.10n 


GELATINE AND GLUE STOCKS 


Cwt. 
Hide trims., green salted (glue).. 7.00 
Cattle jaws, scraps and knuckles, 
(gelatine, glue), per ton ....... 55.00@57.0¢ 
Pig skin scraps (gelatine) ....... 8.00@ 8.25 
ANIMAL HAIR 

Winter coil dried, per ton ........ *80.00@90.00 
Summer coil dried, per ton ...... *40.00@42.50 
Cattle switches, per piece ........ 3% @4% 
Winter processed (Nov.-March) 

na) Sean e ee eeeeseees 16 
Summer processed (April-Oct.) 

ME yak cs< vet esinvinweer eons 10% 


*Delivered. n—nominal. a—asked. 





TALLOWS and GREASES 


Tuesday, May 28, 1957 








The inedible tallow and grease 
market on product for eastern desti- 
nation late last week carried a strong 
undertone, with both domestic and 
export interests participating. Choice 
white grease, all hog, was bid on 
Thursday at 9%c, and on bleachable 
fancy tallow at 8@8%c, all c.a.f. New 
York. Bleachable fancy tallow was 
bid at 758c, and yellow grease at 64c, 
c.a.f, Chicago. Edible tallow traded 
at 9%4@9%c, f.o.b, River points. Orig- 
inal fancy tallow was bid at 8c, 
c.a.f. East, and choice white grease, 
not all hog, at 8c, c.a.f. Chicago. 

On Friday, choice white grease, all 
hog, sold at 9¥%c, delivered New York, 
with additional tanks offered at 9%éc. 
The same product was bid at 9%c, 
c.a.f. New Orleans. Bleachable fancy 
tallow, regular production, sold at 
8¥%c, and hard body material at 8%c, 
c.a.f. New York. Special tallow sold 
at 6%4@6%c, delivered Chicago. Yel- 
low grease was also bid at 74@7%sc, 
c.a.f. East, depending on acid con- 


tent. A couple of tanks of prime tal- 
low traded at 7%c, delivered New 
York. A few tanks of edible tallow 
sold at 10%c, Chicago basis. 

Additional tanks of bleachable 
fancy tallow sold on Monday at 8%@ 
8¥%4c, c.a.f. East, and again product 
considered. Choice white grease, all 
hog, was offered at 9%s@94c, same 
destination, with buying inquiry frac- 
tionally lower. Edible tallow sold at 
9%4c, f.o.b. River. Interest was re- 
ported in the market on yellow grease 
at 7%c, c.a.f. East. 

The market was inclined to easi- 
ness on Tuesday, and especially on 
product for eastern destination. A 
few tanks of bleachable fancy tallow, 
hard body, sold at 8¥%c, c.a.f. East, 
with sellers asking Yec higher on ad- 
ditional tanks. Choice white grease, 
all hog, was bid at 9%c, but was 
held at 9%c. Edible tallow sold early 
at 9%4c, f.o.b. River, and was bid 
later at 9%c, The same product was 
bid at 10%c, Chicago. No material 
price changes were reported locally. 
Special tallow was bid at 6%c, bleach- 
able fancy tallow at 7%c, and yellow 
grease at 6%c, all c.a.f. Chicago. 

TALLOWS: Tuesday’s quotations: 
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CHICAGO « BUFFALO e 
4201 So. Ashland ° P.O. B . 
Chicago 9, ° Station “AT ° 

Iinois @ Buffalo 6, New York e 
Phone: YArds 7-3000 @ Phone: Filmore 0655 @ 


DETROIT 2 CLEVELAND 
P.O. Box #329 © P.O. Box 2218 
MAIN POST OFFICE ® Brooklyn Station 
Dearborn, Michigan @ Cleveland 9, Ohio 


Phone: WArwick 8-7400 ® Phone: ONtario 1-9000 © Phone: VAlley |-2726 @ Phone: Waucoma 500 
OR CONTACT YOUR LOCAL DARLING & COMPANY REPRESENTATIVE 


NO PROBLEMS 


| SELL: 10 


DARLING & COMPANY 


Because of their— 


EXCELLENCE OF SERVICE 
RELIABILITY OF REPUTATION 
QUALIFIED EXPERIENCE 


And assistance to me with 
whatever problem that may occur. 


WHATEVER YOUR PROBLEMS MAY BE, CALL: 


DARLING & COMPANY 


Daily Pick-up Service Provided by Fleet of Trucks from Six Strategically Located Plants 





CINCINNATI @ ALPHA, IA. 
Lockland Station © P.O. Box 500 
Cincinnati 15, ® Alpha, lowa 

Ohio 9 
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edible tallow 9%c, f.o.b. River and 
10%c, Chicago basis; original fancy 
tallow, 75sc; bleachable fancy tallow, 
7%8c; prime tallow, 7@7%c; No. 1 
tallow, 6%c, and No. 2 tallow, 6c. 
GREASES: Tuesday’s quotations: 
Choice white grease, not all hog, 8c; 
B-white grease, 6%c; yellow grease, 
642c; house grease, 6c; and brown 
grease, 5%4c. Choice white grease, all 
hog, was quoted at 9%c, c.a.f. East. 


EASTERN BY-PRODUCTS 

New York, May 29, 1957 

Dried blood was quoted today at 

$4.75 per unit of ammonia. Low test 

wet rendered tankage was listed at 

$4.50@$4.75 per unit of ammonia 

and dry rendered tankage was priced 
at $1.05 per unit of protein. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, MAY 24, 1957 

Prev. 
Close 
15.05 
14.98 
14.66b 
14.61b 
14.61n 
14.53b 
14.55b 
14.45b 


Close 
15.04 
14.98 
14.63b 
14.58b 
14.58n 
14.53b 
14.48b 
14.44b 


Open 
July . 15.04 
Sept. . 14.97 
Oct. .... 14.65b 
Dec. . 14.60b 
Jan. . 14.60n 
Mar. . 14.65b 
May . 14.55b 
July .... 14.50b 
Sales: 189 lots, 

MONDAY, MAY 27, 1957 
July . 15.01 15.08 14.96 15.08 
Sept. 14.97 14.93 15.03 
Oct. .... 14.59b 14.65 14.71b 
Dee. . 14.53b 14.58  14.65b 
Jan. . 14.53n 14.65n 
Mar. .. 14.45b 14.54b 
May .... 14.60 14.50b 
July . 14.50b 14.45b 
Sales: 154 lots. 


TUESDAY, MAY 28, 
July . 15.06b 15.15 15.08 
Sept. 15.00b 15.14 15.03 
Oct. .... 14.67b 14.90 14.75 
Dec. 14.79 14.68 
Jan. 
Mar. 
May 
July 
Sales: 296 lots. 
WEDNESDAY, MAY 29, 
July . 15.16b 15.19 15.09 
Sept. 15.19 15.19 15.09 
Oct. .... 14.92 14.96 14.82 
Dec. . 14.72b 14.81 14.72 
Jan. . 14.720 ‘ 
Mar. . 14.55b 
May . 14.55b 
July . 14.45b 
Sales: 157 lots. 


VEGETABLE OILS 


Wednesday, May 29, 1957 
f.o.b. 


High Low 
15.05 14.94 
15.00 14.88 
14.63 14.62 
14.65 14.55 
14.65 14.51 


15.04 

14.98 

14.63b 
14.58b 
14.58n 
14.53b 
14.48b 
14.44b 


14.54 
14.60 14.52 


1957 
15.15 
15.14 
14.89b 
14.77 
14.77n 
14.63b 
14.65b 
14.58b 


14.55 
14.57 


14.55 
14.53 


1957 
15.19 
15.18 
14.96 
14.83b 
14.83n 
14.75 
14.70b 
14.65b 


14.75 14.75 


14.58b 


Crude cottonseed oil, 
Valley 
Southeast 
Texas 
Corn oil in tanks, f.o.b. mills 
Soybean oil, f.o.b, Decatur 
Peanut oil, f.o.b. mills 
Cocoanut oil, f.o.b. Pacific Coast ... 
Cottonseed foots: 
Midwest and West Coast 


OLEOMARGARINE 


May 29, 1957 


vegetable 


Wednesday, 
White domestic 
Yellow quarters 
Milk churned pastry 
Water churned pastry 


OLEO OILS 
Wednesday, May 29, 1957 
Prime oleo stearine (slack barrels) 
Extra oleo oil (drums) 
Prime oleo oil (drums) 


n—nominal, a—asked, b—bid, pd—paid. 
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HIDES AND SKINS © 





Big packer hide market active and 
generally higher on most selections, 
with trading active since early in the 
week—Small packer and country hide 
market slow, with demand narrow— 
Calfskins mostly steady in light trad- 
ing, with some nominal prices quoted 
—Broad demand for sheepskins at 
steady to strong prices. 


CHICAGO 


PACKER HIDES: Although vol- 
ume was moderate, trading developed 
briskly on Monday this week with 
some selections selling up from last 
week’s close. This was construed as 
an indication that the current ad- 
vance still had not run its course. 
There was a good volume of trade 
on Tuesday, and the advances spread 
to include more selections. 

Heavy native steers sold at 1]%c 
for Rivers, and 12c for hides from 
lower freight points. Heavy cows sold 
at 12%c for Rivers and 13c for North- 
ern stock. Light native cows went 
at 16c and River stock at 18c. Ex- 
light native steers added another 1*c 
advance, with sales at 2lc. Branded 
cows also picked up 4c as Northern 
stock brought llc and Southwestern 
hides moved at 12%c. The market 
was quiet on Wednesday, with no 
trading reported in the early sessions, 
and prices remained unchanged. 

SMALL PACKER AND COUN- 
TRY HIDES: Buyers were not reach- 
ing extensively for small packer hides. 
Sellers tried for higher prices, but 
met considerable buyer resistance. 
Midwestern 50@52-lb. allweights 
were generally bid at 12%c, with 
some offerings at 14c. There still has 
been no enthusiastic buying of coun- 
try hides. 

CALFSKINS AND KIPSKINS: 
There was inquiry at steady prices 
for big packer calfskins, both River 
and Northern production. Offerings, 
however, have not been forthcoming. 
Northern heavy calf was quoted nom- 
inally at 52%c, and Northern light 





Mexico Tallow Import Rule 


The director of customs for Mexico 
recently notified all custom houses 
that imports of edible tallow will be 
prohibited unless a permit for them 
is obtained from the ministry of 
health. The notification also provided 
that samples of edible tallow must 
be sent to the director of customs for 
the purpose of testing quality. 


calf at 37%c. The most recent tradiy 
of River kip was at 34c. The sm 
packer calfskin market was also gy 
and considered steady at 28c@ 

SHEEPSKINS: Shearling pric, 
were steady to strong, with betty 
quality No. 1 Midwesterns in & 
mand. Prices on No. 1’s were 
1.90@2.40, quality considered, yj 
No. 2’s at 1.70@1.90, and No, § 
at .75@.85. 


CHICAGO HIDE QUOTATIOW 


PACKER HIDES 


Week ended — Cor, Way 
May 29, 1957 19% 
Let. native steers .... 15% 15 @, 
Hvy. nat. steers 122 
Ex. lgt. nat. steers ... 21 
Butt-brand, steers .... 9% 
Colorado steers 9 
Hvy. Texas steers .... 914n 
Light Texas steers .... 12%n 
Ex. lgt. Texas steers.. 1644n 
Heavy native cows ...124%@138 
Light nat. cows 
Branded cows 
Native bulls 
Branded bulls 
Calfskins: 
Northens, 10/15 
10 Ibs./down 
Kips, Nor., nat., 15/25. 


ake 
BEr2278 


Py 
ef este. 


SMALL PACKER HIDES 
STEBRS AND COWS: 
60 lbs, and over .... Stn 10 @iy 
CPT is sha 12%n th 


SMALL PACKER SKINS 


Calfskins, all wts. ....28 @29n 36 q 
Kipskins, all wts. ...22 @23n 2% bo 


SHEEPSKINS 
Packer shearlings: 
No. 1 
Dry Pelts 
Horsehides, untrim, .. 9.00@9.50 
Horsehides, trim. . 8.00@8.50 


_N. Y. HIDE FUTURES 


FRIDAY, MAY 24, 1957 

Open High Low 
July ... 12.65b 12.75 
Oct. ... 13.17b 13.15 
Jan, ... 13.33b 13.46 
Apr. .. 13.55b ioee 
July ... 13.75b 
| MEP ee 

Sales: 48 lots. 


MONDAY, MAY 27, 


July ... 12.70b 13.34 13.84 
Oct, ... 13.24b = 13.67 
Jan. ... 13.35b 13.81 
Apr. . 13.60b 13.92 
July ... 13.75b aie 
Oct, aaa 
Sales: 123 lots. 


TUESDAY, MAY 28, 


July ... 13.40 13.40 13.10 

Oct... . 2388 13.67 13.40 

Jan, ... 13.80b 13.75 13.65 

Apr. ..13.98b 13.71 13.71 

a ree 14.00 13.99 

i. A ovdig oan 
Sales: 82 lots. 


WEDNESDAY, MAY 29, 


July ... 13.25b 13.35 13.18 
Oct. ... 13.45b 13.50 13.25 
Jan, ... 13.55b aoa 
Apr. .. 13.70 13.65 
July ... 18.87%> 18.72 
Oct, wake Rieats 
Sales: 55 lots. 


13.65 
13.59 


THURSDAY, MAY 30, 1957 © 


Memorial Day Holiday C 
No trading in hide futures. 


~ a—nominal, b—bid, a—asked. a 
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LIVESTOCK MARKETS ...Weekly Review 





Early Lamb Condition Good 
in Large Producing Areas 


Early lambs on May 1 were in good 
to excellent condition in all of the 
early lamb states, according to the 
Crop Reporting Board. Lambs have 
made good growth and most areas 
now have a plentiful supply of new 
feed. Pastures and ranges were slow 
in starting in Washington and Mis- 
souri, but are now furnishing good 
feed for lambs in those states. 

California: Better than average 
asture and range conditions since 
April 1 have prolonged the pasture 
season and slowed the movement of 
spring lambs from the Sacramento 
and San Joaquin Valley. In some 
southern counties, high temperatures 
are lowering pasture quality. 

Arizona: Practically all of the earl 
lamb crop had been marketed by the 
end of the first week in May. Range 
conditions in the summer grazing 
areas are somewhat better than a year 
ago, but the lower ranges are gener- 
ally in only fair to poor condition. 

Texas: Marketings of yearlings and 
springers during April were moder- 
ately below last year, reflecting the 
reduced carry-over. Most of the year- 
lings have been moved or are under 
contracts carrying May delivery dates. 
Most farmers and ranchers are hold- 
ing their yearlings and spring lambs 
until fat, and very few feeders are 
available for market. 

Tennessee: Farmers report inten- 
tions to market 38 per cent of the 
early crop in May and 45 per cent 
in June. This compares with 34 and 
45 per cent, respectively, reported for 
the same months in 1956. 

Kentucky: The market movement 
is expected to be earlier than last 
year, with farmers reporting inten- 






































tions to market 14 per cent of the 
early crop in May and 56 per cent 
in June, compared with 11 and 52 
per cent for the same months of 1956. 

Virginia: Farmers’ reports indicate 
26 per cent of the crop to be sold 
in May and 41 per cent in June. 
This compares with 16 and 46 per 
cent intended for those same months 
in 1956. 

Missouri: Reports from farmers on 
marketing intentions indicate the 
movement will be about the same or 
slightly earlier than in 1956. 

Idaho: Peak marketings are ex- 
pected to be a little earlier than the 
usual mid-August date. 

Washington: The market move- 
ment of early lambs may be a little 
later than last year. No contracting 
has been reported as yet. 

Oregon: Early lambs have made 
good gains and the market movement 
is expected to be earlier than last 
year, with a larger than usual per 
cent moving in killer flesh. Peak 
movement is not expected until early 
August of this year. 


International Champion 


Steer Completes Long Tour 


P. S. Troubadour, grand champion 
steer at the 1956 International Live- 
stock Exposition, has completed a 
four-month tour of 11 states and 
Canada. 

The 995-lb. Shorthorn was sold for 
a record $20.50 per Ib. to the Green- 
brier Hotel, White Sulphur Springs, 
W. Va. 

Due to public sentiment, the hotel 
management has agreed that the well- 
traveled steer will not go to slaugh- 
ter, but will spend the rest of his life 
grazing at Acadia Farms, Northfield, 
O., his birthplace. 


LIVESTOCK AT 62 MARKETS 


A summary of receipts and disposi- 
tion of livestock at 62 public markets 
during Mar. 1957 and 1956 as re- 
ported by the USDA: 


CATTLE 
Salable Total Local 
receipts receipts slaughter 
March 1957 .. 1,269,415 1,517,376 888,954 
March 1956 .. 1,321,943 1,576,811 916,804 
Jan.-Mar, 1957. 4,084,481 4,805,557 2,923,121 
Jan.-Mar, 1956. 4,348,161 * 5,106,246 3,046,187 
S-yr, av. (Mar. 
1952-56) .... 1,364,541 1,605,656 895,889 
CALVES 
Mareh 1957 244,695 318,665 183,481 
March 1956 .. 256,399 328,374 209,436 
Jan.-Mar, 1957. 778,559 1,002,541 590, 067 
Jan.-Mar. 1956. 806,664 1,028,322 639,442 
5-yr, av. (Mar. 
1952-56) . 289,052 356,816 214,513 
HOGS 
March 1957 .. 1,885,106 2,710,253 1,986,097 
March 1956 .. 2,283,460 3,299,835 2,420,068 
Jan.-Mar. 1957. 5,891,094 8,362,053 6,109,613 
Jan.-Mar. 1956. 7,399,720 10,472,870 7,552,259 
5-yr, av. (Mar. 
1952-56) .... 2,108,746 3,012,272 2,151,917 
SHEEP AND LAMBS 
Mareh 1957 466,679 858,184 465,103 
March 1956 .. 548,864 1,101,098 612,904 
Jan.-Mar. 1957. 1,674,190 3,005,231 ,619, 297 
Jan.-Mar. 1956. 1,816,685 3,342,904 1,883,219 
5-yr, av. (Mar. 
1952-57) .... 610,215 1,113,119 614,971 


DRIVEN-IN RECEIPTS 
AT 62 MARKETS 
Driven-in receipts of livestock by 
classes during March 1957 and 1956 
at 62 public markets: 
Mar. 1957 Mar. 1956 


PO err Seem 1,318,519 1,323,269 
CRI aa cont ieedeece sgh 282,170 300,896 
WEE Siow beak ac hekGru wen 2,391,041 2,872,515 
SIG Laver dincncatieceoues 518,7 555,062 


Driven-in receipts at 62 public 
markets constituted the following per- 
centages of total Mar. receipts: Cat- 
tle, 86.9; calves, 88.5; hogs, 88.2; 
and sheep, 60.5. Percentages in 1956 
weie 83.9, 91.6, 87.1 and 50.4. 


BUFFALO LIVESTOCK 
Receipts at Buffalo, N. Y., in Apr., 
1957, as reported by the USDA: 


Cattle Calves Hogs Sheep 
Total receipts ....13,590 4,761 4,120 8,897 
Shipments ........ 7,282 ‘aah 1,365 4,442 
Local slaughter .. 6,308 4,761 2,755 4,445 





mixture. 


sawdust hopper. 


time. 
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Phone Victor 2-3788 
2518 Holmes St., Kansas City 8, Mo. 


90666 3 260088 5 28 
KOCH SMOKE-TENDER 


Automatic smokehouse-control unit gen- 
erates both heat and smoke . . 

tes and recirculates the air-smoke 
Simple and safe to operate. Just fill tne 


set the controls, 
the SMOKE-TENDER does the rest. 
Gives perfect and uniform product every 


Qualified Koch Engineers will submit 
plans showing how a SMOKE-TENDER 
can be installed to the best advantage. 
No charge or obligation for this service. 

Get all the facts . 
100 page Koch Catalog 


EQUIPMENT AND SUPPLIES 
FOR THE MEAT INDUSTRY 
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PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ended Saturday, May 25, 1957, as 
reported to THE NATIONAL PRO- 
VISIONER: 


CHICAGO 
Armour, 9,821 hogs; shippers, 
11,253 hogs; and others, 18,270 
hogs. 
Totals: 25,325 cattle, 924 calves, 
39,344 hogs and 2,190 sheep. 
KANSAS CITY 
Cattle Calves Hogs Sheep 
Armour,. 2,236 139 3,221 1,803 
Swift .. 2,797 402 855 
Wilson . 894 F eos 
Butchers 3,212 y i 359 
Others . 439 aa 6,068 
Totals. 9,578 543 15,346 9,085 
OMAHA 
Cattle and 
Calves Hogs Sheep 
Armour ... 6,299 5,2 2,487 
Cudahy ... 4,019 ,748 1,276 
Swift 4,660 
Wilson ... 3,041 
Neb. Beef. 781 
Am, Stores 903 
658 
. 1,07 
‘ha Se 
Gr. Omaha. 
Rothschild. 
Roth 
Kingan 
Omaha 
Union .- 888 Bae 
Others .... 1,04: 6,498 
Totals ..29,737 25,446 
ST. LOUIS NSY 
Cattle Calves Hogs 
Armour... 3,179 584 12,972 
Swift .. 3,167 1,276 13,995 
Hunter . 1,385 ae 
Heil heal 1,875 
Krey ... ry 3 --. 8,305 


Totals. 7,731 1,860 44,583 
ST. JOSEPH 
Cattle Calves Hogs 
Swift .. 2,755 190 11,794 
Armour.. 3,051 211 6,652 
Others . 4,749 45 3,519 

Totals*10,555 446 21,965 6,630 

*Do not include 269 cattle, 63 
calves, 1,988 hogs and 1,537 sheep 
direct to packers. 

SIOUX CITY 

Cattle Calves Hogs Sheep 
Armour.. 3,691 ona 2,420 1.388 
Swift .. 4,511 ee. 4,396 391 
S.C. Dr. 

Beef . 3,843 
Raskin . 886 
Butchers 348 ee Sale beh 
Others . 5,920 - 12,833 324 
Totals .19,199 - 18,949 2,003 

WICHITA 

Cattle Calves Hogs Sheep 
Cudahy . 1,079 280 7,559 x 
Dunn .. 100 xae 
Sunflower 59 aioe oe 
Dold ... 149 ae 797 
Kansas . 545 met ae mid 
Armour. . 51 es Maes 473 
Swift niakk aie 748 
Others . 781 57 2,082 


Totals. 2,764 280 8,413 3,253 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour.. 108 38 «1,052 
Wilson . 2,0: 262 1,182 1,652 
Others . : 245 


Totals* 5,954 615 3,121 2,704 

*Do not include 1,523 cattle, 76 
ealves, 7,424 hogs and 1,773 sheep 
direct to packers, 


LOS ANGELES 

Cattle Calves Hogs Sheep 
Camaay. *..-. nye 519 = 
Swift .. 307 69 oan 
Wilson . 356 102 
Ideal .. 643 his 
Atlas .. 604 
Gr. West. 526 
Com’] .. 525 wee e 
United . 442 oe 518 
Coast .. 319 eas 58 
Acme .. 216 ° P 
Others . 2,823 


Totals. 6,761 


56 


DENVER 
Cattle Calves Hogs Sheep 
Armour.. 953 bine ss 
Swift .. 1,654 89 «2,877 
Cudahy . 675 g 4,697 
Wilson . 22 
Others . 6,521 


Totals .10,225 
CINCINNATI 
Cattle Calves Hogs 
Gall .... ay ae cme 
Schlachter 126 34 1,090 
Others . 3,874 1,151 13,743 


Totals. 4,000 1,185 13,743 
8ST. PAUL 
Cattle Calves Hogs 
Armour.. 5,795 2,557 13,248 
Bartusch 1,379 1 ne 
Rifkin . 846 31 
Superior 2,132 aha aay awe 
Swift .. 6,213 2,883 18,242 1,104 
Others . 3,495 1,914 8,230 578 


Totals.19,860 7,386 39,720 2,778 
FORT WORTH 
Cattle Calves Hogs Sheep 
Armour.. 1,131 2,168 1,642 16,680 
Swift .. 1,964 2,059 1,520 15,763 
Morrell... 542 7 wisi 
City 42 


ie ee aes 
Rosenthal 80 37 


«J 


Totals. 4,159 4,271 3,187 
TOTAL PACKER PURCHASES 
Week Same 
ended Prev. week 
May 25 week 1956 
Cattle ...155,888 
Hogs ....240,067 ¢ 
Sheep .... 77,273 79,285 


CORN BELT DIRECT 
TRADING 
Des Moines, May 29— 
Prices on hogs at 16 
plants and about 30 con- 
centration yards in interior 
Iowa and southern Minn- 
esota were quoted by the 
USDA as follows: 


Barrows, gilts, U.S. No, 1-3: 
BO SOO WOR, ais oss a8 $15.90@18.40 
180-200 Ibs. ........ 17.90@19.25 
200-240 Ibs. ........ 18.30@19.40 
240-300 Ibs. ........ 16.95@18.85 
300-360 Ibs. ........ 16.45@17.55 
Sows, U.S. No. 1-3: 
270-330 Ibs. ........ 16.75@17.80 
330-400 Ibs. ........ 16.00@17.30 
400-550 Ibs. ........ 14.50@16.30 


Corn belt hog receipts 
were quoted by the USDA 
as follows: 

This Last Last 
week week year 
est. actual 
32,000 5 40,000 
24,500 30,000 
35,000 22/500 
May 27 |. 52,000 58,000 
May 28 .. 35,000 63,500 27.000 
May 29 .. 40,000 36,500 Holiday 


LIVESTOCK PRICES 
AT INDIANAPOLIS 


Livestock prices at In- 
dianapolis on Wednesday, 


May 29 were as follows: 
CATTLE: Cwt. 
Steers, ch. & pr... ..$23.00@25.00 
Steers, gd. & ch.... 21.50@23.00 
Heifers, std. & gd.. 17.00@21.50 
Cows, util. & com’l. 13.50@15.50 
Cows, can. & cut... 11.00@14.00 
Bulls, util, & com’l. 16.00@18.00 
Bulls, good (beef).. None qtd. 
VEALERS: 
Choice & prime .... 24.00@25.50 
Standard & good.... 18.50@22.00 
Calves, gd. & ch.... 17.00@22.00 
HOGS, U.S. No. 1-3: 
120/160 Ibs 


May 23 .. 
May 24... 
May 25 .. 


16.00@18.25 
18.25@19.25 
19.25@20.00 
19.50@20.00 
19.25@19.75 
19.00@19.50 
18.25@19.25 

18.00@18.50 
180/360 Ibs. 


16.25@17.50 
LAMBS: 


New crop, gd. & ch. 21.50@24.00 


Old crop (shorn) ... 19.75 only 


Sows, 








WEEKLY INSPECTED SLAUGHTER : 
Slaughter of livestock at major centers during the weg 
ended May 25, 1957 (totals compared) was reported by 
the U. S. Department of Agriculture as follows: 


! 


EB ouege.. dobegectn SEs 


Cattle Calves Hogs 
55,726 
29,895 
103,253 
49,638 
86,195 


Boston, New York City Area’ .... 

Baltimore, Philadelphia 

Cin., Cleve., Detroit, Indpls. 

Chicago Area 

St. Paul-Wis. Areas? 

St. Louis Area* 

Sioux City-So. Dak. Areat .... 

Omaha Area® 

Kansas City 

Towa-So. Minnesota® 

Louisville, Evansville, Nashville, 
Memphis 

Georgia-Alabama Area? 

St. Jo’ph, Wichita, Okla. City ... 

Ft. Worth, Dallas, San Antonio .. 

Denver, Ogden, Salt Lake City ... 

Los Angeles, San Fran. Areas® ... 

Portland, Seattle, Spokane 6,590 
Grand Totals 96,331 
Totals same week 1956 5 103,095 


1Includes Brooklyn, Newark and Jersey City. *Includes St. Paul, § 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. 2 
St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, Mo, 
eludes Sioux Falls, Huron, Mitchell, Madison, and Watertown, §, 
5Includes Lincoln and Fremont, Nebr., and Glenwood, Iowa. Includes 
bert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, 
Moines, Dubuque, Esterville, Fort Dodge, Marshalltown, Mason City, | 
tumwa, Postville, Storm Lake and Waterloo, Iowa. “Includes Birminghg 
Dothan, and Moutgomery, Ala., Albany, Atlanta, Moultrie, 
and Tifton, Ga. ‘Includes Los Angeles, San Francisco, So. San Francis, 
San Jose and Vallejo, Calif. 
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LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 11 leading markets ip 
Canada during the week ended May 18, compared with 
the same time 1956, was reported to the National Pro. 
visioner by the Canadian Department of Agriculture x 


follows: 


GOOD 
STEERS 


VEAL 
CALVES HOGS* 
UP to Good and Grade B! 
1000 Ibs. Choice Dresse 
1957 1956 1957 1956 1957 
Toronto ....$19.75 $18.89 $27.00 $25.26 $29.3 
Montreal ... 20.55 .60 0 
Winnipeg ... 18.88 17.13 
Calgary .... 17.46 17.17 
Edmonton .. 17.50 17.00 
Lethbridge . 17.50 16.50 
Pr, Albert .. 35 8 ©616.25 
Moose Jaw .. 
Saskatoon A * fs \s 
Regina .... 17.75 F 5 a 26.35 
Vancouver .. 18.25 Paws 

*Canadian government quality premium not included. Spring lamb: 
Toronto, $29.64; Montreal, $34.80. 


SOUTHERN RECEIPTS 
Receipts of livestock at six southern packing plant stock 
yards located in Albany, Moultrie, Thomasville, Tifton, 
Georgia; Dothan, Alabama and Jacksonville, Florida, dur 
ing week ended May 24: 


Stockyards 





Calves Hogs 
Week ended May 24 504 
Week previous (five days) 708 15% 
Corresponding week last year 702 13,6 





LIVESTOCK PRICES 
AT ST. JOSEPH 


Livestock prices at St. 
Joseph on Wednesday, 
May 29 were as follows: 
CATTLE: Cwt. 

Steer, ch. & pr....$23.00@24.00 

Steers, gd. & ch.... 20.50@23.50 

Heifers, gd. & pr... 20.00@23.25 

Cows, util. & com’l. 14.00@16.00 

Cows, can. & cut... 12.00@13.75 

Bulls, util. & com’l. 15.50@17.00 
VEALERS: 

Good & choice 

Calves, stand. 
HOGS, U.S. No. 1-3: 

180/200 Ibs. 

200/220 Ibs. 

220/240 Ibs. 

240/270 Ibs. 

Sows, U.S. No. 1-3, 

270/300 Ibs 
LAMBS: 
New crop, ch. & pr. 24.00@24.50 
Old crop (shorn) ... 19.50 only 


LIVESTOCK PRICES 
AT SIOUX CITY 
Livestock prices at Siow 
City on Wednesday, May 
29 were as follows: 


CATTLE: 
Steers, ch. & pr....$21. 
Steers, gd. & ch.... 19. 
Steers, std. & gd... 
Heifers, ch. & pr... 
Cows, util, & com’l. 
Cows, can. & cut.... 
Bulls, cut. & com’l. 
Bulls, good (beef).. 
HOGS, U.S. No. 1-3: 
180/200 Ibs. 
200/220 Ibs. 
220/240 Ibs. 


19.00@ 22.75 
14.00@15.00 


19.00@20.25 
- 19.25@20.50 
- 19.25@20,25 
19.00@19.75 


17.00@18.00 

LAMBS: 
New crop, ch. & pr. 24: 
New crop, gd. & ch. 23: 
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SLAUGHTER 
REPORTS 


l reports to THE NATION- 
«SPPROVISIONER, showing the 
number of livestock slaughtered at 
13 centers for the week ended May 
95, 1987, compared: 


CATTLE 

Week Cor. 

ended Prev. week 

May 25 week 1956 
“hic! .. 25,325 29,054 23,652 
Cues yt 10,121 11,455 14,785 
Qmaba*t .- 27,962 30,132 28,615 
st, L, NSY¢ 9,591 9,358 9,231 
st. Josepht. 10,131 10,920 9,729 
Sioux Cityt. 13,680 14,621 10,407 
Wichita*t. 3,420 3,089 5,777 
‘ k 
Hew Torityt 14,134 13,422 14,173 


Okla, City*t? 8,168 7,816 12,464 
Cincinnati§. 4,169 
wert .-- 10,411 
st, Pault . 16,365 19 
Milwaukeet . 4,614 5,474 
.. 158,091 172,824 
HOGS 
Chicagot .-- 28,091 
Kan. Cityt. 15,346 
Qmaha*t .. 41,854 
st, L. NSYt 44,583 
St, Josepht. 20,434 
joux Cityt. 
Wiehita*t . 11,725 7,619 
New York & 
a Cityt 55,726 








Totals 163,737 


29,142 25,881 
11,620 


40,515 


52,761 52,728 











. City*t 10,545 11,624 11,712 
tioeinnatié . 11,877 10,699 10,975 
Denvert ... 9,493 9,365 8,338 
St. Pault .. 31,490 37,159 31,497 
Milwaukeet. 4,304 4,467 3,769 

Totals ...294,877 305,508 268,400 

SHEEP 

Ch t ... 2,190 2,819 2,112 
Sen ity’ . 9,085 8,266 8,064 
Qmaba*t .. 8,912 7,848 7,067 
st. L. NSYt 1,787 3,479 2,091 
St. Josepht. 7,536 5,822 5,096 
Sioux Cityt. 1,794 2,517 2,290 
Wichita*t 1,221 1,527 2,935 
New York & 

Jer. City? 39,709 41,744 39,284 
Okla, City*t 4,477 8,136 6,293 
Cincinnati§.. 376 332 564 
Denvert 7,981 12,088 8,851 
St. Pault .. 2,200 3,651 1,719 
Milwaukeet . 634 417 410 

Totals ... 87,902 98,646 86,676 

*Cattle and calves. 

+Federally inspected slaughter, 


including directs. 

tStockyards sales for local slaugh- 
ter. §Stockyards receipts for local 
slaughter, including directs. 


CANADIAN KILL 

Inspected slaughter of 
livestock in Canada for 
week ended May 18: 


Week Same 
ended week 
May 18 1956 
CATTLE 
Western Canada.. 18,463 16,660 
Eastern Canada.. 18,775 18,551 
This ........ 37,238 © 35,211 
HOGS 
Western Canada.. 41,419 54,186 
Eastern Canada... 50,450 60,185 
Tete... eo... 91,869 114,371 
All hog carcasses 
Sees 98,985 121,736 
SHEEP 
Western Canada.. 1,309 1,899 
Eastern Canada.. 1,887 2,312 
TOs. 3.196 4,211 


NEW YORK RECEIPTS 


Receipts of livestock at 
Jersey City and 4st st., 
New York market for week 
ended May 25: 

Cattle Caly 
hide - ? sag Hogs* Sheep 
Total (incl, aa sii 
directs). 12,924 236 19,632 
Prev, wk.: : 


Salable .. 97 17 
Total (inel, 
directs) 3,619 


6,513 


343 21,065 10,121 
“Including hogs at 31st St. 
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CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 


cago Union Stock 


yards for current 


and comparative periods: 
RECEIPTS 
Cattle Calves Hogs Sheep 


May 23.. 2,000 200 9,000 1,000 
May 24.. 774 233 9,326 669 
May 25.. 338 22 510 474 
May 27..24,122 319 8,352 1,360 
May 28.. 4,200 200 8,000 1,200 
May 29.. 8,500 200 6,000 500 
*Week 
so far. .36,822 719 22,352 3,060 
Wk. ago.47,452 757 32,136 4,795 
Yr. ago. .33,494 1,160 23,433 2,802 
2 yrs. 
ago ....36,827 1,13825,882 4,444 
*Ineluding 458 cattle, 3,570 hogs 
and 599 sheep direct to packers. 
SHIPMENTS 
May 23.. 3,364 33 2,397 201 
May 24.. 2,130 1 2,574 761 
May 25.. 42 fr 459 40 
May 27.. 8,110 405 1,731 502 
May 28.. 4,000 +--+ 1,000 500 
4 29.. 6,000 2,000 ee 
so far..18,110 405 4,731 1,002 
WE. ago.21,775 51 5,823 723 
Yr. ago.13,183 27 5,754 178 
2 yrs. 
ago ...13,556 24 6,391 471 
MAY RECEIPTS 
1957 1956 
Cattle ...... 217,363 188,571 
Calves ..... 6,775 9,071 
eee 199,129 219,728 
BRGGD . 50455 30,517 24,550 
MAY SHIPMENTS 
1957 1956 
Cattle ccc 111,080 89,558 
Ere re 0,686 41,524 
Sheep ...... 10,398 2,714 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased at Chi- 


cago, week ended 


Packers’ purch, .. 


Shippers’ purch. . 


Totals 


Wed., May 29: 








Week Week 

ended ended 
May 29 May 22 

22.736 26.285 
. 10.950 10.377 
- 33.686 36.662 


LIVESTOCK RECEIPTS 


Receipts at 20 markets 
for the week ended Friday, 


May 24, with 


Cattle 

Week to 
date 

Previous 


week 
Same wk. 

1956 298,000 
1957 to 

date 5,379,000 
1956 to 


261,000 
277,000 


comparisons: 

Hogs Sheep 
407,000 149,000 
421,000 137,000 
392,000 153,090 


8,956,000 3,135,000 


date 5,812,000 10,980,009 3,399,000 
PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 


markets, 


week ended 


May 23: 


Cattle Calves Hogs Sheep 


Los Ang..7,350 
N. Ptld. .2,675 
San. Fran, 400 


800 1,750 750 
20 1,500 3,300 
100 750 600 


LIVESTOCK PRICES 
AT LOUISVILLE 





Livestock prices at 
Louisville on Wednesday, 
May 29 were as follows: 
CATTLE: Cwt. 

Steers, ch. & pr. .. None qtd. 

Steers, gd. & ch.... 21.50@23.00 

Steers, good ....... 20.50@21.50 

Heifers, std. & gd.. 17.00@19.00 

Cows, util. & com’l. 13.00@15.00 

Cows, can, & cut.... 9.50@12.50 

Bulls, util. & com'l. 16.00@17.00 
VEALERS: 

Choice & prime .... 24.00@25.00 

Good & choice ..... 22.00@ 24.00 

Util. & stand. ..... 16,.00@21.00 
HOGS, U.S. No. 1-3: 

180/200 Ibs. 19.25@19.75 

200/220 Ibs. 19.25@19.75 

220/240 Ibs. 19.25@19.75 

240/270 Ibs. 18.50@19.25 

Sows, U.S 

180/300 Ibs 15.50@16.00 

Sows, U.S. . 1-3, 

300/400 Ibs, ..... 15.00@15.50 
LAMBS: 


New crop, ch. & pr. 24.00@24.50 


New crop, gd. & ch. 





20.00@ 23.00 








LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
May 28, were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 


St. L. N.S. Yds. Chicago Kansas City Omaha St. Paul 
HOGS (Includes Bulk of Sales): 
BARROWS & GILTS: 
U.S. No. 1-3: 
120-140 lbs..$17.25-18.00 None qtd. None qtd. Noneqtd. None qtd. 
140-160 Ibs.. 17.75-18.50 None qtd. None qtd. None qtd. $16.75-17.75 
160-180 Ibs.. 18.25-19.00 $17.00-18.75 $18.50-19.00 $18.00-19.00 17.50-18.75 
180-200 Ibs.. 18,50-19.25  18.50-19.75 19.00-19.50 18.75-19.75 18.50-19.75 
200-220 Ibs.. 18.50-19.25 19.00-19.75 19.25-19.75 19.00-20.00 18.75-19.75 
220-240 Ibs.. 18.25-19.25 18.75-19.75 19.00-19.75 18.75-20.00 18.75-19.75 
240-270 Ibs.. 17.75-19.00 18.50-19.00 18.75-19.50 18.50-19.50 17.75-19.75 
270-300 = Ibs.. 17.50-18.25 17.85-18.65 18.25-19.00 17.75-18.50 17.25-18.75 
300-330 Ibs.. None qtd. 17.25-18.00 None qtd. 17.25-18.00 None qtd. 
330-360 Ibs.. None qtd. None qtd. None qtd. .Noneqtd. None qtd. 
Medium: 
160-220 Ibs.. 17.75-18.25 16.50-18.75 18.00-18.50 17.50-19.00 17.25-18.25 
SOWS: 
U.S. No. 1-3: 
180-270 Ibs.. 16.75-17.00 None qtd. Noneqtd. Noneqtd. 17.25-17.50 
270-300 Ibs.. 16.75-17.00 None qtd. 16.50-17.00 None qtd. 17.25-17.50 
300-330 Ibs.. 16.75-17.00 None qtd. 16.25-16.50 17.25-18.00 16.75-17.25 
330-360 Ibs.. 16.50-17.00 16.50-17.00 15.75-16.25 17.00-17.50 16.50-16.75 
360-400 Ibs.. 16.25-16.75 15.75-16.75 15.50-16.00 16.50-17.25 16.00-16.50 
400-450 Ibs.. 15.75-16.50 15.50-16.00 15.25-15.50 16.00-16.75 15.75-16.25 
450-550 Ibs.. 14.75-16.00 14.50-15.75 14.75-15.25 15.25-16.25 15.00-15.75 
Boars & Stags, 
all wts. .. 13.00-15.00 None qtd. None qtd. 12.00-13.50 None qtd. 
SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 
700- 900 lIbs.. None qtd. None qtd. None qtd. None qtd. 23.00-24.50 
900-1100 Ibs.. None qtd. None qtd. 24.00-25.50 23.75-25.25 23.50-25.00 
1100-1300 Ibs.. None qtd. 26.00 only 24.25-25.50 24.00-25.25 23.50-25.00 
1300-1500 Ibs.. None qtd. None qtd.  23.75-25.50 24.00-25.25 23.50-25.00 
Choice: 
700- 900 Ibs.. 22.00-23.00 22.75-23.50 22.00-24.25 21.75-23.75 20.50-23.50 
900-1160 Ibs.. 22.50-23.00 22.50-24.75 23.00-24.25 21.75-24.00 21.00-23.50 
1100-1300 Ibs.. 22.50-23.00 22.50-24.75 23.00-24.25 21.50-24.00 21.00-23.50 
1300-1500 Ibs.. 22.50-23.00 22.00-24.00 22.75-24.25 21.50-24.00 20.50-23.50 
Good: 
700- 900 lbs.. 20.00-22.00 19.00-22.50 19.50-23.00 18.50-21.75 20.00-21.00 
900-1100 Ibs.. 20.50-22.25 19.00-22.50 20.00-23.00 18.50-21.75 20.00-21.00 
1100-1300 Ibs.. 20.00-22.00 19.00-22.50 20.00-23.00 18.50-21.50 19.50-21.00 
Standard, 
all wts. .. 18.00-20.00 17.50-19.00 16.75-20.00 16.50-18.50 17.50-19.50 
Utility, 
all wts. .. 15.00-18.00 14.50-17.50 14.50-16.75 14.00-16.50 14.50-17.50 
HEIFERS: 
Prime: 
600- 800 Ibs.. None qtd. None qtd. Noneqtd. Noneqtd. 23.00-24.00 
800-1000 Ibs.. 23.25 only 25.00 only 23.25-24.25 23.25-24.50 23.00-24.00 
Choice: 
600- 800 Ibs.. 21.00-22.50 21.50-23.25 21.50-23.25 21.25-23.25 20.50-23.00 
800-1000 Ibs.. 21.00-22.50 21.75-23.75 22.00-23.25 21.25-23.50 20.50-23.00 
Good: 
500- 700 Ibs.. 19.00-20.50 18.00-21.75 18.50-22.25 18.25-21.25 19.00-20.00 
700- 900 Ibs.. 19.00-21.00 18.50-21.75 19.00-22.25 18.25-21.25 19.50-20.50 
Standard, 
all wts. .. 17.50-19.50 16.00-18.50 15.50-19.00 16.50-18.25 16.50-19.50 
Utility, 
all wts. .. 14.50-17.50 13.50-16.00 13.50-15.50 14.25-16.50 13.50-16.50 
COWS: 
Commercial, 
all wts. .. 15.00-16.00 15.00-16.00 15.25-16.00 16.00-16.75 15.00-16.00 
Utility, 
all wts. .. 13.50-15.00 14.00-15.00 13.50-15.25 14.00-1600 14.00-15.00 
Can. & cut., 
all wts. .. 10.00-13.50 11.50-14.50 10.50-13.50. 12.00-14.00 11.00-14.00 
BULLS (Yris. Excl.) All Weights: 
Geode issue None qtd. Noneqtd. Nonegtd. Noneqtd. None qtd. 
Commercial . 15.00-17.00 17.00-18.00 16.50-17.50 16.50-17.75 15.50-16.50 
Utility . 13.50-15.00 16.00-17.00 15.50-16.50 14.50-16.50 15.50-17.75 
Cutter ..... 11.00-13.50 14.50-16.00 13.00-15.50 13.50-14.50 15.50 17.50 
VEALERS, All Weights: 
Ch. & Pr.... 22.00-26.00 25.00-25.00 22.00-24.00 22.00-24.50 24.00-29.00 
Stand. & gd. 16.00-22.00 16.00-20.00 16.00-22.00 14.00-22.00 17.00-24.00 
CALVES (500 Lbs. Down): 
Ch. & pr.... 21.00-23.00 19.00-22.00 20.50-22.00 19.00-22.00 18.00-20.00 
Stand. & gd. 13.00-18.00 14.00-19.00 15.00-20.50 13.00-19.00 14.00-18.00 
SHEEP & LAMBS: 
LAMBS (New crop): 
Ch. & pr.... 24.00-24.50 24.50-25.00 22.75-24.00 23.50-24.00 None qtd. 
Gd. & ch.... 22.00-24.00 23.50-24.50 21.00-23.00 22.50-23.50 None qtd. 
LAMBS (Old crop) (Shorn): 
Ch. & pr.... Noneqtd. Noneqtd. Nonegqtd. 21.00-21.50 21.00-21.50 
Gd. & ch.... 19.00-20.00 19.00-21.00 19.00 only 19.50-21.00 20.00-21.00 
Good & prime, 
(wooled) : 21.00 only None qtd. Noneqtd. 19.50 only None qtd. 
EWES (Shorn):.: 
Gd. & ch.... 4.50- 5.50 6.00- 8.00 4.50- 5.50 5.00- 7.25 5.00- 7.50 
Cull & util.. 2.50- 4.50 4.00- 6.00 3.00- 4.50 3.00- 5.00 3.00- 5.00 
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For Quality and Economy In cutting action...no 


df $ T 0 C K f N E T T E $ | hammermill action with 


Y BEEF SHROUDS | M 2 M meat comme 
¥ FOR SATISFACTION 


speciry E-2 FUT 


STOCKINETTES 


Write for FREE SAMPLES 
and PRICES. Also to have 
your name placed on our reg- 








ular mailing list. Shown here is an M & M meat converting installation i 
rendering plant. Converter is arranged for feeding 
the first floor by means of a conveyor. Material 


also be fed from floor above by gravity through | 
chute. Ground material is delivered to cookers by co 
veyor. Machine is designed so material cannot ¢ 
inside and throw equipment out of balance. Provides fi 
uniform cutting of meat, shop fats and bones. 
range of sizes and types. Write for further info 


AMLLTETD OS MOINES, ha 1001 SO. WATER ST. * SAGINAW, MICH 


CLASSIFIED ADVERTISING = ecectru irises. aurea 
Advertisements Will Be luserted Over a Blind 

Undisplayed: set solid. Minimum 20 each. Count address or box numbers as 

words, $5.00; additional words, 20c each 8 words. Headlines, 75c extra. Listing ad- CLASSIFIED ADVERTISING PAYABLE IN 


“Position Wanted,” special rate: minimum vertisements, 75c per line. Displayed, Pp : 
20 words, $3.50; additional words, 20c $11.00 per inch. Contract rates on request. LEASE REMIT WITH ORDER: 


POSITION WANTED POSITION WANTED HELP WANTED 














MANAGEMENT CONSULTANTS AMBITIOUS YOUNG MAN: Age 34. 8 years’ SALESMAN WANTED — 


practical experience in all phases of pork and 


beef packinghouse management and operations To sell spices and seasonings to 


Let us help you with your problems in Organiza- 

Secs and Marketing, vn Aber Nelations:| jncinaing  lvestock, ‘buying, slaughtering, stu- | Rational pice company. "a comclenti 
LEE B. REIFEL & ASSOCIATES Familiar with costs, labor relations, personnel, er ensane ae mn . 
216 Bank of Wood County Bldg. ete. Can furnish references. Will locate anywhere. “ee pa! 8s. 


~ . . aa An teed plus commissions and expen 
Bowling Green, Ohio W-201, THE NATIONAL PROVISIONER, 15 A 
. W. Huron St., Chicago 10, Ill. quired. Write for interview giving 


ground and phone number. Box W 
NATIONAL PROVISIONER, 15 W. 
PROFITABLE MANAGEMENT SAUSAGE MAKER: 23 years’ experience in | Chicago 10, I. 4 
AVAILABLE: Capable executive, 28 years’ prac- all operations. Available immediately. Will lo- - 
tical experience, thorough knowledge of all phases | cate anywhere. Capable and efficient. References. | yy . ed 
of packinghouse management and operations, in- | Chris Wilson, General Delivery, El Dorado, trees united uate Te To 
cluding livestock buying, slaughtering, processing, | Arkansas. Phone UNion 3-9537, try has two established territories 
sausage manufacturing, maintenance, personnel Storage door equipment is known, 
training, labor relations, cost control, accounting ane F - wort iM 
and sales, W-209, THE NATIONAL PROVI-| SAUSAGE MAKER: Age 35. 11 years’ experience, | Yertised, nationally. Mail order and i 
SIONER, 15 W. Huron St., Chicago 10, IL. wants position in small or medium size plant. | 02° overed. Replies strictly Comm 

W-202, THE NATIONAL PROVISIONER, 15 | tory covered. Replies strictly conf 
W. Huron St., Chicago 10, II. Box 163, Cincinnati 15, Ohio. 




















MANAGER 4 - mn t m 
10 years as general plant manager. Total of 22 KILL FLOOR FOREMAN: Desires employment. | PORK DEPARTMENT FOREMAN 
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